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FOR LADIES. . 


co adorne their Perſons, 


Tables, Cloſets, and Di- 
ſtillacories g 


WITH 


Beauties, Banquets, Perfumes, 
and Waters, 


Read, pratfice, and cenſure. 


AT LONDON, 


Printed by #..L. and are tobe 


_ fould by Arthur lobnſon, 
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COWOSOSOSON 


To all truelouers of Art, and 
Knowledge. 


{Comerimee I axboths paw of fernig nar 

”S ng Wants were fals wrought 2 

mhas(a.as rs defended ſo by Art, 

As fire in vaine hath their deftruttion ſought * 
oemetimes I write of laſting Beverage, 

.Greas Neptune and bis pily rims t2 content : 

Sometimes of food. ſweet freſh and durable, 

[To m1intaine life, when «ll things elſe wereſpers: 

Somet:mes I write of ſwndry [orts of ſoile, 

Which neither Ceres nor ber handmaids knew. 

1 write to all but ſcarcely one beleenes, 


write reliewing remedies of dearth, 
Art might help where nature made « faite 
wt «ll in vaine, theſe new borne babes of Art, 
» their vntimely birth firaight-way doe quaile, 
| A 2 
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THE. EPTSTLE, 
Of theſe and ſuch like ether new found thjls, 

With peinefull pen  whilome wrote at large, 
EF xpetting fill my Countries goed therein, #nd 
And not reſpetting lab. ur, time or _ . Fetþ 


But now my pen and paper are perfum ted} 
I frorne to write with coppreſſe or with gall: Þe# 
Barbarian cants are now become my quils, $o/ 
Roſewater is the inks I write withall 2 fre 


Ot ſweets the ſweete5? 1 willnow commend, fnd 
T's ſweeteſt creaturesthat the earth doth beares Ye . 
Theſe are the Saints x0 whom 1 ſacrifice be £ 
Preſerues and conſerues ; bothof plum and peare, Wo ſu 
Empaling now adiew: t: ſh. marchpane wals ; 
Are flrang eneugh and be$t befits 0x1 age: 


Let pearcing bullets tyrne to ſugar bals, h1 
The Spaniſh feare is buſht, and all their rage, eaf 
Of marmeiade and paite of Genua, 


Of mushed ſugar I intend to write, 
Of Leach, of Sucket, an1 Quitinea, 
Affording to each Lady her de ig|.8. 
7 teach both fruits and flower, to preſerue, 
And candy them ſo Nulm-gs, Cloues, and Mace, 
To make both marchpane peite;and fu gred plate, 
__ the ſame in formes of ſweeteſt grace, 
Each bird and foule ſo moulded from the life, - 
And after caff in ſweet compounds of Art, 
As if the fleſh and forme which Nature yaue, 

D 


THE EPISTLE. 
Jid fill remsine in every lim and part. {4 
Phen crytall froft hath nipt the tender grape, 
#nd cleane conſum'dthe fruits of ewery vine, 
Fet here beho{d the cluſters freſh and faire, 
ied from the branch or hanging on the line. 
be #llnut, ſmall nut, and the cheſnut /weet, 
Fhoſe ſugred kernels loſe their pleaſing tafte, 
fre here from yeere to yeere pr-ſerued meet, 
nd made by arte with fironeeit freites to laff : 
8 He Artichoke andth' Apple of ſuch firength, 
be Qy ence, Pomgranate, with the Barbarie, 
't. fo ſugar vid, yet colour. tafFe and [mell, 
2 bere maint a:n'd and kept moſt naturally. 
Ladies cloſets, and their fli/latories, 
h waters,ointments, and (weet (melling bals, 
eafie tearmes without aff etted ſpeech, 
preſent moi? ready at theircals, 
ud leefi _ cerelefſe pen Iſhowll omit 
wrongs that Nature ontbeur perſons wrought, 
nk erfeo withhs ber fol rates | 
theſe likewiſe releeving meanes I ſourby, . © 
idie thoughts, nor vaine ſurmiſed thils, . . . 
fancie framde within atheoricke braine, 
y Muſe preſents vnt0 your ſacred eares; 
——_—_ falſely I diſdaine. 
pai att ce 3 fromexperience , 
nd, thewzh cofily, myſteries derine ; 
A; wh 
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THE BPISTLE. 
With firie flemes, in ſcorching Vulcans forge, 
To rl es and fine each fvie ie ries 
Accept them well, and let my wearied M uſe 404 
Repoſe her ſelfe in Ladies laps awhile. 25, 
So when ſhe wakes, ſhe happely may record es 
Her ſweeteFt dreames in ſome more pleafing fli'f 


THE TALLE, | 
Nod Reader, for the wndertanding of this - 
table, knowe that 2, b,c,d, doe giue dire« 
e Bions vate the foure ſeuerall partes or Trea- 

es of this books : (a) for the frit , the reſt in 


Heir order. 


A 


1A Nula Campana rootes preſcrued 
Dt 


, Bimondsin leach 2,27 
NC _ make a,57 

mc ivto a, 58 

| ded b, 16 

pics kept eyeere 2, 47 

7 nb 7 byy 

qua compofita of D, Steuens b,s 
HOKE long. wt ; 2,69 


= apes 


b Ap (weetto lie amongſt linnen die 

D Ballto cake out Raines oh 

| to waſh with 4,8 
me warer , by 5 


_ rof neg long c T'L 
_ A4 Beefe 


'C ndyiog of lowers | 3,9.53\5 


— ——— —— <— 
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THE:TABLE.” | 
Becte powdered, kept long without chargylCa 


Beefe freſh at the ſea 

Beautic forthe face 

Bizker bread, or French bisket 
Bisket called Prince bisker 
Bisket called biskettello 

Bloud of hearbes 

Botage candied 

Botthog of Bcere truly 

Bottles muſic helped 

Botile Ale moſtercelleot 
Brawneto cate tender and delicate 
Broome capers pteſerued 
Broiling without ſmoke 

Bruſe helped | 
Buxter taſting of ſpice or lowers 


TC ww Fit 
E? Akes ſweet vrithout ſpice or fugar j 
a,61C 
Candying in rock candie : 
Candying of orcsge-pilles 
Candles for Ladies tables = 
Candles havging is the aire 
Capers of broome preſerucd 
Capoa boiled.iv white broth 


THE 7 ABRE, 


bargylCafting in ſugar plate a,1y 
c, 1g)Caſting of ſugar iv party moulds 2,43 
c,a0iCaſting and moulding of fruig a, 44 
l, 7.14 Cherries preſerved 2, 8 
a, 1g Cheric pulpe kept dry all the yeere 2,45 
a, 20*Cheries dried io the lunne a, 46 
a, 21\Cheele extraordinarie C,35 
b, 24\Cheinurs kept long 273 
a,11\Chilblanes helped a, 15 
©<, 243Chire of Veale or Chicken boiled c,to 
c, £1 Cin-mon water b, 10 
©, 31Collis white and like gelly a, 55 
cy 24 Comfitsof all ſorts 2,54 
Conſerues of Pruces or Damſons azy0.53 
26] Coovlcruc of Strawberries a, 5x 
,24)Cowcumbers preſerued a, 36 
a, 21/Covſlep paſte 2,40 
Covflep water, or vinegar of the colour of 
WazLt the Cowlſlep a, 34 
_ {Crapfiſh keptloog -. 2x 
Cacame clomtcd. G37 

, DD 
" Amagske ponder d, 19 
C3 Damſons in marmelade a, 33 
.Damſon pulpe kept allche yewe. 2245 
3i0 conſcrue 8; £0.52 


THE TABLE; 
Diſtillation of hearbes in a ocw manners 


Dryisg of fruites in the (yane: 


E 


E Glantine water 
Eringo rootespreſerued 
ExtraQt of vegetables 
P 
| FE Ace ſpotted or freckledco help. 
| Face made faire d, 7.1 x 
| Faccfull of heate helped 6, 21.36 
| 17. 18. 19.20.21 
Face kept white and cleare d. oi 
: Fiſh-iaco paſte £14 
| Fith Fried) kept long C17; 
'i Fleſh kept (weet in ſummer % > , 
; Flies kepttrom oile peeces 0 
Floonderboyled on the Freaah faſhion & al | 
Flowers prelerued, ay; 
| Flowers candied. | a,9,1 
Elawers ip cock candy: 2, 44 


Flow! 


THE TABLE, 
Flowers dried wchout wriokliog 2,6; 
b, x xFrwt preſerued 2,8 
a, 46 Fruite bow to mould and caſt 2,44 
*Frunt kept dry all the yecre a, 45- 46. 47 
uit kept loog freſh 2,70 

G 
b, 207 ; 

2, t G<&, cryſtalline 2, 6 
d, 1:9” Gelly of truftcs 2, 29 
Helly of Almonds 2, 8 
Cillifewcrs kept lon a, 6x 
GilLflowers —_— a, 7 
Sillflower water b,:20 


d, ingerbread 2, 23 
2 2Giogerbread dry 2,22 
5.14 Ginger inrocke candfe 2.23.43 
1. 16 Ginger green in ſirup 2.49 


growing all the yeere 62 
p Grapes kept till Eaſter, ! * 


Hangs freckles to 44 


Lens boyled after th 
qhm_ c 


_ — — 


4 


7 
466 
- 


Hapdwater of Scotland b, 223 Le: 
Haſcll outs kept long a, 74 Let 
Haire blucke altered d,;o. 33% Le 
Hajre made yellow d, 363Li« 
Hearbs diſtilled in a new manner b,itiLo 
Hearbes to yeeld {alt b, 12) 
Hearbsto yeeld blogd b, 22 
Hony to yeeld ſpicie, b,z3 
FE 
F Rifh Aquavitz b,g* M 
Iſop difulled in a new manner b,i1y\ M 
Juyce of Orenges or Lemmon kept allthe} M 
yeere- c350 M 
humbolcs to make 2, 16+ M 
L 
? Arkesto boyle 
E Laucnder diftilled in-a. new, nony 
3. 
Leach of Almonds 2, 


& 63Lemmons io Marmclade a, 4t 
, 213 Lemmon moulded and caft # 44 
74 Lemmon iuyce kept all the yeere c,29 
. 37% Leituce ia {ucket >, 33 
» 36 Liquerice paſte 2,40 
» 11: Lobſters kept long c,z6 
» 123 ; 
» AZ 
,b3 M 

M Ace in rocke cand{e 3,45 

| Mallard to boyle c,6- 
b, 9 Marchpaoe paſte 212.18 
,,14; Marigolds preſerued a,7 
l the” Marigolds candied 8,9.18 
»35” Marigoldpaſte | ' 2,40 
, 146 Marmelade of Quinces or Damſons 

| a, 2® 

Marmelade of Lemmons. or: Orenges 

| 8, 48 

: May-dewe clarified, 2, 2 
Ws Morphew helped PPh. 
212. Mulberics in gelly | 2, 29- 
» 27% Muske ſugar A, 3 
» 59% Muſtard meale | | c,25 
fa Muflincfc belped or preuented in waters 
c,7. > b, 24 
$0 | Nug. 


: N 
N Vemegs in rock candic, 


Nutmeygs candied. 
Nu $s molded aod caſt off 


Nuts kept lovg 
Oo 


O Renges preſerucd 
Orenge pils candied: 


| Oreoges in marmclade 
Oreoge molded and caſt off 
Orenge twice kept all the yeere 
Oilſters kepc long 


| Aﬀte of flowers 

 Paſteof Nouic 
Paſte to keepe one moift 
Paſte called puft paſte 
Pifte ſhort withoue butter: 
Paſte of Geoua of Quinces. 
Paſte of fiſh 
Pearetpolded and aft off 


THE TABLE, 


? 
4, 33-42 
a, 3 


2,41Pos 
#,44For 
C3f Pot 


C5 
| þo 
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THE TAELE, 


ares kept dry 2, 47 
dcrfumecs. delicate and ſuddainely _ 
? 231 
3- 42Perfuming of gloues d, 34 
a, 34Þickrel boiled oa the French faſhion. &, 2 
a. 44Pigecons of Sugar paſte a, 10 
d, 73Þ:gcons boiled with Rice: c, 9 
ou to lowle C, 1.2 
oy —_ boyled. aftor the French fa- 
| 100 c,$ 
b, 24Þtoms prelerued a, 8. 
i, 25 Plums dryedio the Sunane 2, 46 
2, 41 Pomandcrto make d, 4 
1, 44Fomanderrenewed &, 22 
C35 Pomatum moſt <xcellent for the face 
72.5 d, +; 
Fomegrman keptlong 2, 6% 
releruing of rootes a,t 
reſerving of Cowcumbers, a, 36 
unes in conlerue & $0. 5 3 
» 4© Pulpe of fruite kept all the yeeres 4,45 
»+IF1 / 


2a 


ifnz TAEHLE. 
Quiaces kept Joog 


. » 
bY 


R 


| "E 
Abbets of ſugar paſte 21G 
Raſpices in gelly « S208 

Rootcs preſcrucd a 1K - 


Rootes candied a, tf. 
Rod ſolisto make incl 


Roſcmary flowers candied: a,( 

> Role leaucs to dry a, 36$; 
Roſc (rup a, 
Roſcspreſetped. . 8,1 
Roſes and Role leaucp candied 3, 9. 146 
Rale paſte . 2, 44$i 


Roſes kcpr long 2, 61 $i 
Rgigkcancs drygd: vrithoue eeriukles! Sr 


= 4 
Roſewat ſilled at Michaelmas... . byu 


ater diſtilled 10 a ſpeedy manner b, 14% 


Roaſesto yeeld a ſpirit /} b, 19 Sp 

Roſewater moſt excellent b,1#% 

Joiner: and-yet the Raſtheauet.not diſcor 
Joured,; ,. 132% by 3 


Exjorns and _ drome gogeter 


S. 


THE: TABLE. 
; Rooferater of the colour of the _ 


C 34: 
Koſe Vinegar of the colour of the Role 
. ©, 34 
Loſe Vinegar made in a nevy manner 
C,41 


S 


c,36 
©, 26 


pirit of wine extraordinary 

pirucs of wine ordinary 
irizs of Spices b,z 
irit of yvine taſting. of: any vegetable : 


pirit of hony 


»vitof hcarbes and flowers 
inne white and clears: . 
nburruyg helped 


THE TABLE. 


Stouertoſweat io d, 2y Vic 
Scrawberriesin gelly a, 29 Vic 
Scrawberries in cooſcrue a, gt? 
Sucket of Lertuce ftalkes 2,33 Vi 
Sucket ofgrecac Walnuts 4,49. 
Sugar musker a, 3 
Sugar paſte for foule 2, 10 
Sugar plate to caſt in a,i1; \ 
Sugar plate of flowers 2, 14 
Sugar plate to colour a, z38 W 
caſt in party mouldes 2,43 W 
Sugarſmell:og and taſting of the cloue or ci» 'W 
/-. namon. \ay7s WW 
W 
T 


'Ealeto boile 
Teeth kept white and ſound 


bwme diſtilled in 3 new manner 
Trofles for the Sea, 


\' 
7 Inegar diftilled 
V'vics 


ar to clarifie 
Violet firup 


: THE TABLE. 
d, 1y Violet paſte 2, 40, 47 
a, 29.Niolet vrater, or vinegar of the colour of the 
2, $5 violet ©, 34 
2, 33 Viquebatk bg 
£249 
a, w 

a, 10. 

a,1; \ Afers to make 2, 56 
2, 14 Walnuts io (ucket 2, 49 
,, 38 Walnuts kept freſh long 2,6, 66 
2, 43 Wardens kept dry all theyeere 2, 47 
r cis Waſhing water ſweet b,21.d,2,28.29 


1» 7 3 | Whites of egges broken ſpeedily Cy 29 
! Widgeo to boyle Cc, 6 
Wine taſting of wormwood made ſpecdilie. 
©33 


d,25 


I bd, 4 ' x "10 S + — * 
MELISSA W1  145.24 1] SRGX; II <E 
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gn The Art of Preferuing,zf! 
on Cor ;ſeruing, C andy- | 
We ing, &c 
, , o 
ot | 
1 1. How to preſerve Eringo rootes, He-\\ 
2A 
4 Ecth them till they be 
tender, thentake away N 
the pithy of them, and S 
| i !eauc them 1n acolan-ji 
W% — Dj cr i] they have drop-'$ 
$53;ped as much asthey will: theEhu 
WS a thin firup ready , put thema beeang 2 
y colde into the frup beciag allo 
A*F; cold, and let them ſtand 1o- 3-dayes, 
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x Arte of —_— C1 
lerned in chis manner will cate ve- ; 


Kaery tender, becauſe they acuer boyled{@i 
WW; $) 10 che lirpp. Ry, 


4 


%—- LS T ' ” 5 
- Z 
54 , , ny 
S _ "2 - —_— FY Aa 


>? __ 
_—4 


=_ 


—_ 


___ 


YN 
3 


i 


© 4 


Wc 
ko 
43 * 
JC 


—_ 


X Rea Ruſe 4. or 6. graines of muake, Z 
\ £9 place them 1n a peece of Sarce-F - 
$397, oct , fine L awncor Cambricke dou: 
$84 bled: lay chis io the bottome of aj W 
galley potre , ſtrewing your -, "Bas 


wo < ia 
; YEE | 
_—_  — + ,* i. 


h = thereon, ftoppe your pot cloſe. (3p p13 
See. all the fugar ia a fewe dayes her oy Zo 
El bot ſent and erafte of muske ; and VII 


yo 
+4 


W 


C2 you may lay more (ugartheroo, whe 277 
a you h:uc ſpentghat ſuzar, which will G&; 
Ap alſo recerue the ke impreflion, Such oN 
Pr musk (upar is ſold for two Gilg S: 
I the pound, = 
y to 77 Wy =] 
$a! 2. How to dry Reſeledies in a mol ex) 5 Yo 


_ 


eellent manner, gratl 


| E pr: haue I > <3 


out your bread, then pur {Ne & 
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a / TAKE ATE Wc Es TY 3» a od 
ROSIE ELTVSPAS 
69g ogy 


__ IF n your Roſes in a five, firſtclyp-J8 q 
Y ping away the vehites, that they WW 
\a Ne may be all of one colour : lay thami 
Wy F abour one inch io thickacſle inf} 
SEE): be fue, and when they bave Rood BL ? 
KG VE) h.lfe ao houre or there- about, they iis er 


v8 ( 
VS FA will growe whitiſh on the toppe, $7 Xa 
[ot A let them yet remaine without ftir- "x 
Al fripg till the yppermoſt of them bee 


FLY Th tuily diied ; thea ſtirre them toges wy 
WL, fk ther, and leaue them about one 0- e Pl 
4 Weather halfe howe : and if you friadef 
'them dry ia thc toppe,ſticrexhem ic (5 
Ty gether againc, and {o continue this 
i 2 worke vatill they be chroughly ay r- 4 
- ed, then put them hot a» they arc in” IN0 
W,'co 0 cartheo potte, baying a nar- EAR 
a, | Y!'ow mouth, and bceing well leaded} 0 
Wy by withio, (the Refincrs of gold and fil. I Ye 
=} ucr, call theic pottes, bookers )|na< 
U oppe it with corke and wet parch-if X 
Xs; © own , or vvith Waze and Roſco* 
_ixed together , and barg your os 
pb 1: ina chimney , or peere a cont TL 
a Fauall fre, and fo they will keepe ex-[F rf I} 
ND diogf | d moft dcli- ay 
? g fairc incolour, aad mo ;-' 


” 


| SEE FP) 

i 'S ANTS > 4: <4 IN GEE 

' = projerming, \ 
F2; Feircin ſent, And if you feare cheis 1 


WA 0 [releoting, exke the Roſcicaues about} Vi 
Fob {Candlemas, and put them once a-f 
Wi gaine roo a ſieve, ftrrrivg them vp 
Ze and downe often till they bee dry c 
| 2nd theppur them vp againe hote ja« | 4 
a vour pot 
| Note or you muſt ſctte yp your Y 
CT oven lidde. but not Jute ir about whe 
_ B&#*you ct ia your roſcle-ucs, either the 


(ES: fi:ſt or ſecondtime, Poſt, numere 6, 


\; ©, ng 3 
ILSS —_ P_ 
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va 


Y) ou A moſt excellent firup of Vielets, hb 2 
| intafbe andtiniiure.  _ f 


F- 
Xprelle the juice of clipe Vio- ig \S 
| lets, and to three parts of i rayce#g 
NEUE ork one fourth part of condun Ni 
4 jwatcr, put the fame wto an Ala»jps 
LE, plafttr mortar, with the leaves} 
Me vvhich you have ftamped, anda 
MON anog the ſame out thorough ah F 
uy WE cloath, as you did at the firſt, iv BR 
Fro the other 1wwyce, put thereto a ſuf-| b 
| 8] {ficicot proportion of the frneſt ll. 
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RJ COUT, 


TY 
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4 - ; » _ = XI; 
34 5 ED : 
Me XG / 4 NS * ys = A) . \ 
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CAFES IE NIST; 
DS ED 
K2 Conſerving, can1ying &c. 

S nl ger and broughc alſo 1oto a moſt fine 


& | powder, let the ſame ſtand tenne or 


WM) » ; 
| FP ewelue houres in acleanc glaied ear. id, 


EF! then pan , then drain away the clee» | $$ 


bg ret,and put itinto a glaſſe, and put] * 
Al thereto a few droppes of the iuyce of [> 
AQ | Lemmons, and it will becom cleere, 
"Ny cranſparent, and of the violet colour. þ 
EF] Then you may expreſſe more iuyce | 
-JÞ 40moo fs 
* Sx into the Sugar , which will ſettle in IF 
IS the bottome, with ſome of the thic. 
& ©} keſt part of the iuyce : and — | 
AN the ſame vpon a gentle fire, itwill 
g F ſo become a good firup of violers,'\ 
= Þut not comparable to the firſt, By ye 
IE this manner of worke you gaine ove {YM 
S/N | quarter of firrup more then diuerle F=} 
A d Apothecarics doe. ng 
$103 ab 
-3 = 
4 5. A fnzular manner of making the. 


J forwp of Roſes. 


, 
A F2 lla fuer baſon three quarters} 
fall of cain warer, or Rolewater : 89 
K| put thereio a conuenient proportion {XJ 
- B of 
PA -—_—_ 


"1, 


DINE 3) 67 So I * 3 


" The Arte of preſerning, Wi; = 
olc le:ues, coner the baſon and 2 
þ- ſetitvpon a pot of hot water (as wee} [ 
Ef viually bake a Cuſtard) in three {(þ 
* quarters of an houre , or one vyhole =) 
== houre at the mot, you. ſhall pur 
- W-YZ'chalethe whole ftrength and tioQture, 1 
FF of the Roſe : then rake out tho(e} & 
E/Klcaucs, wringing out alltheir liquour] 7 
& gently, and ſtecpe more freſh leaues 4 
Ns the ſame water, continue this ite- ts; 
Aljration ſeaucn times, and then make A 
it ypin a firrup, and thigfirup work." (O} 
FANeth more kindly than that which is FA 
v4 (made meeily of the iuyce of the roſe, £4 
= You may make ſundry other firrups' = 
DX RyL.in this mainner, Quert of hanging a3 
pewrer head ours the baſon, if tae al-7 IF 
Tyicending water will be worth the kcer,#% 


& 6, Another way for the drying of Roſe- x@! 
Y 4 
Ry themawthe heat of a hote! &3 


ſunny day vppon a Leates,'}? 
ture 4 
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, Conſorning, can: dying, Ge. 


SD4 


VoN they be dry ( as they doe hay ) then A 
put them vp into glafſes well ſtopt &\ 


LY bt tarnivg th-m vppe and downe ill 


2) [ez lured, keeping your glafſes in warme 


© 


$30! 
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E2E3) places, andthus you may keepe all 5 
Wet flowers : but hearbes after they are £4 
FEy dryed in this manner, are beſt kepti in A be: 
Fx Paper bags, placing the bags 1a cloſe 


cha Cupboards, 


WW Ny 
L 7. How to preſerne whole Roſes, Gilli- 8) 
oat flowers, Marigolds.  c. ' 

FR 

F 


A 


D Tppe a roe that is neither __— 
A. oud nor oucrblowne,in a ſirup, fe 
Fj conlifting of ſugar doublc refined, &} Yo 
ky , Rolewarer boyicd to bis fall height, [rag 
S) 't1cn opeo the leaues one by one, P44 
Re, with a fine imao.b badkin cher of ,S3FY 
5 3.4 bonc or vyood, and preſently if it be 
z 2 bote ſunny day , and whileſt the # 
Fa luancis in {ome good height, lay 
REF them on papers'in the ſwone, or elſe 


We j dry them with _ -4__ beate in| 
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| "The Arte of preſeruing, - 

SF 2 cloſe roome , heativg the roome jþ 
a before you lettethemin, or inano- | % 
© en vpon papers , in pewter difhes, | 
Ty 120d chen pur them vp in glaſſes, and [Is 


I keepe them in dry cupbordes neere 8 


Wi the fire. You muſt take our the ji 
| EF'\ (eedes if you meane to eate them, g< 
4 You may prooue this , preſeruiog K(\) 

P\ with ſugar candy, in ſtead of ſugar, if V4 

= you pleaſe, —_ 

13 


 TTISITDS, -\ :; 
plums, cherries, gooberries, ye. © of 0 Y 


% 


— Ou muft firſt purchaſe ſome t-) 
LI 1 reaſonable quintirie of their {XX 
j© owne iuyce. witha gentle heate »p 7473 
ZÞ on embers, in pewter diſhes , diui« 


YS, ding the wyce fall as ie commerch "xl 
£24 inthe firewing , then boyle cach | £53) 
W511 tuit in has owne juice, with a conuc- 1% 
7 rent proportion ofthe beſt refined 'S1 


| 4) lugar, & A) 
\ \ A 
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Conſeruing, candywe, &c. 
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F fe) 
Fx g.How to candy Ro/emary flowers, Roſe Te 
{17S 


leanes, Roſes, Marigolds, egy6. with WIN 
V4 ne of colowr, Iv. 


q WS [ffoluerefin'd,or double refined C S 
lugar, orfugar candy itſelte inaf 

[NG * 
lntle ms boyle irto arcaſo- 

Vi pablc height, put in your rootes or A 

flowers wheo your firup iscither ful. E 

"IL colde,or almoſt cold, let them reſt A& iP! 
Wichercin till the firuppe bane pearced;s! 
Wlchem ſufficiently,then take out your} 

BZ flowers with a skummer, (uffcrin 

6 theloolc firup torunne fromthemTof? 

log as it will, boile that firup a litele © 

Fa more, and pur in more flowers 2s be- bv 

a fore , diuide them lo: then boylef a 

ts Ithe firup which remainerh and is 8 7 

A not drunke vp in the flowers, tothef F- 4 

gh beight of mana Chrifts, putting io l oO 

i; amore ſugar if you lee caple , but noſF] > 

more Roſcwater, put your flowers 7 8) 

7 therern when your = is cold or al- | 

= yok cold, & let them ſtand ill the 


_ 
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_ The Arte _ preſeruing, (L 
{ 910! | 
G5 10.4 moſt delicate & fliffe ſugar poſe et m1 
Ab þ whereof to caft Rabbets, Pigeons, "= y 
; © >| any other little bird or beaft , either oj 
*- from the life or carued moldz, 28 


ae te. 


_———_ CEE 8 
Fj teror with ſome Roſewater in the| 
7 latter end, then beate blanched-al- 7 
NET: mondr as you would for Marchpane 
Wi, fuffe, and drawthe fame with cream, '\.\ 
[97 and Roſewater (milk will ſerue, but; |S: Vt 
FF cxeame is more delicate ) then put |375 
i 7 rein ſome powdered ſugar, into) os 
SH which you may difſoluc your 1in-}F5 
ANY Neff being firſt made into gelly, in 2 


2 Nhaire warme water _ the more [- 
* lingiafſc you put thercin, the ſtiffer {SF 
& your worke will prove) then having > 
& your rabbets,woodcock,8&c.molded D 


TY cicher in plaiſter from life, orelſe car- {8 


. 


: S* ucd in wood (firſt anointing your 

Ne wooden, molds with oyle of (weer al. Qs 
Ag monds, ard your plaifter or ſtone < 

EEtmo!ds with barrowes greaſe ) powre V7 

£ % jJourſugar poſe thereon, | f 

"Us A \ 
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0 Conſerving, candyinr, ec. E 
V; A quart ofcreame , aquarterne of aY 
TEJa'monds, two ouuces of IGnglafle,&CON 
We foure or ſixc ounces of ſugar, is a rea- JG 
aooable good proportion for this|PYa3 
8: ftuffc, Quere of moulding your, >< 
birds, rabbers, &c, in the compound JZY3 
waxc mentioned 10 my Tewel! houſe, Is 
W='inthetitle of the A4vte of moulding &» = | 
þ caſting, page 60, For lo your moulds [Yo 
Ns 


- 
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YX 
{ 
) 
<7; 4 


EN villa org. | 
4 You may dredge ouer your foule $2 
Sefwich crummesot bread, cinamon &|þol 
T joger boiled together , and (o they!5 
SA will ſeeme as if they were roſted and SPP 
breaded : Leach and gelly may be <> 
A\Yicaſt ia this manner, Sf 
[ This paſte you may alſo drive with 

Rela fine rowliog pinne, as ſmooth and IT 
Fas thione as you pleaſe it laſterh oor il 
NT long, and thereforeit muſt be eaten 3 
SA withio a few daies after the making F923 
thereof, By this meancs a banquer/ Ga 
may be preſented inthe forme of a 

PS 19% beciog a very rare & ſtrange 
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wo 
.F2* 4 
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The Arte of preſeruing, ; 


) 11. To candy M arigelds, Roſes, Borages! 
or Roſemary fi: wers, 
R B Oile Sugar , and Roſevvater a A 
little ypon a chafiogdiſh vvitb 


- 


F 


8coales, then pur the flowers (beeing 7 

\throughly dried, either by the ſunne F, 

.or onthe fire ) joto the ſugar , andi#6 
$2 boyle them alittle , then ſtrewe the G ; 
\ «powder of doublerefined ſugar, vp 
| [ Slonthem, and turne them, and ler-& 
Fxxthem boile a little longer , takiog Fall 
Re9 the difh from the fire, then ſtrew 
3; more powdered fugar on the contra-'Þ>fi 
gA\yry fide of the lowers, Theſe wil dry pf 
ZON of themſclnes io two orthree boures 0) 
99,00 a hote ſunny day , though they lie gy? 


BFanotiatheſunne, _ 


4 


£ 
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paſte to print off in moldes for ban- JT, 


7 12. To make an excellent Marchpane a 


quetting d ſhes. — 
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FN, the whiteſt refined ſugar you can ger. a 
LJ {earce your [u:; ar, and now and ther W/V 
v as you fee cauſe put in two or three Al 
4 croppes of damaske Roſewater, beatfy 
3V | vic l-me ia almooth None mortar, 
= with great labour , vatill you haucf WS 
& broughti it into a dry (life paſte, one 6 
q1qo: :rtern of (ugar is ſufficicotto workfer 
? at once. 
#2 Make your paſte in little balles,fr2< 
W 4] cuery ball contairing ſo much by e. 8] 
Ys ſhmarion as wiil coucr your mold or 7 $\> 
x? \ print, then roule the lame with 2 row W# 57) 
7 ling pinne, vona theet of clean pa v- 
per, without ſtrewing avy powdered Mo 
| {ugar cither ypon your ou or pa-FYg 
Moy Pers E, 
Fo | hercis a Countrey Gentlewo. - 
Tal man whom I could name , vhac:: VU; 
ke venreth preat ſtore of ſugar cakesf'S 4 
274 made of this compolition, But the ve! 
Ra; oogly Fault which I finde in this paſte FEXS 
's, that ittaſteth too much of thi, 
ay lugar, and too little of the almonds þ 
5 and thercfore-you may proove th 
a \ making thereof with ſuch almond: F 
B 5 which & 


O DTS NE NS JE B 
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So T2 CAE - FS) 


The Art of preſeruines | 


RI 
WM which have bad ſome part of their ;: 4 
f oile taken from th-m by expreſſion, * 
}þ before you incorporate the with the | 
Kj ogar, and ſo happely you may mixe Y 
'a greater quantity of them vvith the 
2 lugar —_—_ they are got {o oylic '® 
aASUinCOtner, 
' You may mixe cigamon or ginger (2 
FP in your paſte, & that well both grace 
4 the raſte, & a' terthe colour; butthe x bs 
BC; fpicerm uſt paſs throughatave ſcarce: Ii 
[E2 {you may ſeep your amends in cold F753 
im wartcr all night , and ſo blanck them 
IM cold. and being blanched , dry them Ry 
t- N in a jvc overthe hire, Here the gar. t-: 
bleof almonds will make a cheape B: 
paſte, = 
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I's 


AR AL 
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2) 12. The makin: of ſugar plate, and c4- L- 
; fling thereof i in carued moldes. 


3 


Ake one pound of. the whuteſt S . 

& refined or double refined Su. 4 
Wow ycucanogette it, put therero! FJ 
e Quoces Man iN 


EEE: GE = 


REEL 


Con 'exwing, 7 cndying, ec. E 'S; | 
C9 pvt line ounces for more gaine ) of £74) 
.Nthe beit ſtarch you cao buy , and if ts 
TY vcu dry thi: Sugar aiter it is POU» | 
No , it will the (oor pafle tho- ; (07 
rough your Lawne fearce : then 78 
v7 MP [earceit and lay th: (ame on an heape E221 
> 1 the mieſt'of a ſheet of cleane pa- 
DICE in the middle of which mafle,. [> 
Jr a pr-iy lumpe of the bignefic of { 
2 a vvalov: of z,umme dragagant, firſt 
. [Zhterped in Roſewater onc vight; 2 
} por eoper full of Roſewater 1s rim F 
cient to dill »lue one ounce of pum 098 
= (whick muſt firft bee vvcll picked, 8 
&3 leaving out the d:ofle) remem-{h3s 
F ber to ſtraine the gumme through 
N a E£anuas , theit hamny mixed (ome 
57 ot the white of an egpe vvith Four Nor 
(Rraintd pummr, temper it with the IL> 
2 ſugar berwix: your fingers by little I':38584- 
7 and litde, till you hae wrought 630 
FP all- the Sugar 'avd the gumme > 
By jtogether ivto a ſtiffe paſte , and in\F54 
lhe tempering lee chere be alyvai:s 


Mb 
ſome of the ſugar: berweene your D | 
4 hogers and the gunne , then dull $ 
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The Arte of preſeruing, t 


P; 


4p 


, 
s 


þ 


og your wodden moulles a little with 


'4 
r 
A 


Sepſome of that powdered lugar tho- j(cd, 
Ny rough. a peece of Lawne or. fine oy 
nb Jioning cloath: and having driven | ſÞ 
PR out with your rowling pionea ſufh- | 
Way cient portion of your paſtero acon- Nig 
'S S ucnientthicknes , couer your molde 1#/$ 


T5 herewith , prefſing the \me downs FR 
7 ; 


> 


into. cucty hollovve part of your 

/ mold with your fingers; and when Ne 
CW it bath taken the whole impreſſ1,20, Ls 
] knock the mold on the edge ag nioſt A” 
E3.atablezand the paſte will iſſue foorth |X& 


" aw? 


ATEY 


IL- with the wmprefiion of the mold vp FS 
FJ on it: or:f the mold bee deepe cut, |I5k 
pu may put io the point of your} 
Knife gently into the deepeſt parts F( 
Ny) heeie and there, lifting vp by lit-{S 


tle and little the paſte out of the Wo 


A 
mY 


a>, 
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FR. Z 
Ss c 
Sel pum, you may put mare ſugar there- tis 
to, and if too much {sgar,then more Pe 
SY gura : you muſt alſo work this paſte\G 
De410to your molds , as ſpecdily as you FN 
+ 4 can, Lf 
Soo is C97 _I Eo; g- ($5 þh- 
OE PLE Rn Ciel 
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ra pre , hc. _ 
3! can, after it is once made, and be. Bf 
FN fore it hardeo, and 1f 1t growe (o 
s hard that it cracke , mixe more N | 
Il gom therewith : cutaway with youre 
HM karke from the edges of your paſte [27 > 
Bf all tholc preces. w | 
% part ofthe worke vppon them, andi# 
w 1kethem vp with the paſte whichigy 
» _paranry z and it you will makef 
i {awcers. dithes, boawls, &c. thenf\* 
( haviog firſt driven. your paſte Ne 
vppon paper, firſt duſted ouer with 
7» lugar to a conucnient largeneſſe je 
2. and thicknelſc ) put the pafte intof 
I lome {awcer, diſh or borwle of-a 5s 
3 good faſhinn,, and wih- your fin; by; 7 J 
» ger prefic it yently downe tothe in-Y Od 
ſides th-reof , nll it reſemble rhe SG 
ka ſhape ofthe diſh., theo. pare avvay RIS] 
;< the edpes with a ke , even withſy: "%; 
PA the skirt of. your diſh , or ſawcer, (9) 
bg) and ſette it a9ainſt the Fr etillir bee 
Q dry on the ivfide , theo with a knifelhp 
" gette 1t> out as they vie to doe a diſh? 
To g1 of butter , and dry the backſide 2 
cl theo gilde iv on the edges vrith $72 
the 
's \»+; LE LNG TYESRT pt TI! "9k 


= |S$Ofx Ke # {152 8 D835; 1B 


-$ 7a SEO * JONES 4 : 
The 4 Arte Ds aw 
& Ithe whitc of an) ey pe laideronnde a»: Gs 
| bout the brim of the diſh with a Pets | 24 
'o. fill, and pref: the gold downe vvith | 'C) 
D ſome cottor,and when it is dry ,vkew Bh;4 
2, or bruſh off the gol4 with the foct of } 
It Hare or Cory, And if you yvould F 64 
S | baue your paſte exceeding (mooth, as © 
(AF to make cardes 2nd-uch like conceits | f, 
L4 eg 'therecf, then rou!e your paſte vpon by; 
> Ja (iced paper with afmoorh and pa- 6 
Wh hed rowlir g pin, 'N 
S | 
F, 14. A wy ts make ſugar plate both of # 
f Y colour and taite of any flower, 


[3% T * ke violets and beite them inal 
- mortar with'a lit: hard Sup2r, | 
p-: A) then pur into it a [ufictent quantitic #/ 
[i 8&2, of Roſewarer, then lay your gumme ; 
8 in fieepe inthe water,and ſo workeir þ Os 
> F1n0to paſte, and ſo will your paſte bee 2 
. x5 both of the colour of the violet, and 3 
0 of the ſme!l of the violet. In like ſorr Q 
W may you worke with Marigolds, Y 
t-$ Couflips, Primrofſes, Bugloſſe, ora- TS) 
| rs oy other flower, 1 
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Conſerniny candyiny &e. 
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15. To make paſt: of Nowie. + 


iT Akea quarter of #pound of Va-B 

I * Jentian almonds, otherwiſe cal- 

3 1-d the ſm3!l almonds or Barbariec al- 

5 monts, 2nd boat them ina mortar} 
eSit;}i they come to paſte,then tuke ſtale 
PAmanchet beeing grated, & dry it be- 4 
Fforc the firc in a diſh; then ſifr it,then =S 
Et beat it with your almonds,put in the | 
Fibeatiog of it a Jittle cinzmon , P10 FR 
>, ger, and the iuyce of a Len;mon,and WH 
when itis bearen to perfit paſte, print IEF 
"2s u with your molies, andio dry itin 7 _ 
MF 2n ouen after you have drawn your bor | 


ky bread: this paite will laſt all. the [- 


2 yeere, | AS 
I ll 
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| 16, To make Iwmbols. 


9 
0 "+ Ake balfe a pound of Almonds] A 
7.4 beeing beaten To paſte with aÞ$7/ 
Fj ſhort cake berivg grated, and 2, eps, fe: 
12. Ounces of carroway ſeedes, becing (AS 
WA. beaten 
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EDO 
The Arte of prej@rwing, 

} beater, 20d the 1uyce of a Lemmon: &) 
$2 [and b:ing brought into paſte, roulef & 
© it into round ſtrings, then caſt 1t into Ef) 
tf koots, and ſo bake it in an ouev, and 1 
when they are baked, ice them vvich 88 
ENF Roſewater and ſugar , and rhe vvhite x 
3 (of an cg; e beciog beaten roge-ther g* 
LORchen take a feather and gilde them, W/ 
WF then put them 2gaine 1nto the cuen, Js 
Sand letthem ſta-1d ina hicle whit'e, & fog 
E they will be yced cleane over vvith a i? 
F\wbite vce, and lo box them yp , ana FE 
UC you-may kcepe them all the yeere, - () 
S 
f Ye I7,To make a paſte to heepe you moiſt x 
if you lift not to drink oft, whic' La- 


dries v;e to carry with them whe they @Þ 
ride abroad. K& 


A 


AKE halfe a pounde of Da | 

x -& make prunes and a quartera of Ik 
dates, ftone them both, and beate KV 

. them in a. mortar with one yyar jen | 

FF beeing rofted, or elic a lice of olds ff 
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Conſernins candying, Gre. | 
2 marmelade and [o privt it in your 
2 : moldes , and dry it after you haue 
drawne bread, put Ginger voto it, 


&” you may lerue1cin ata banquer, 


© 18. Tomakga Merchpare, 
Y 
= TT Ake two pound of Almonds his 
A becivg blanched and drycd in þ A 
I 1 a (ue over the fire , beate them in a FE 
ON ſtone morrar,avd when they be mall [f 
\ j mix with them two pound of ſugar! \ 


S 


y! 
4 


kg beivg hoely beaten, adding two or ©J 
Alſthree (poonefulls of Roſcwarer, and || 
| J that will keepe your Ailmondyfrom 

Ay oyling 2: when your paſte js beaten}; 
LA finc,driveicthio with a rowliog pin, \ 
('s j and ſo lay it ona botrome of wafers, | © 
X{{ then raiſe vp alittle edge on the (ide, [50 
[5] and ſo bake it, then yce it with Roſes.: 

Ny acer and Sugar, then put it into the 
LF oven ayaine, and when you ſee your KL] 
( zJ yee is riſen vppe and dry, thep take} #33, 
XJ; it out of the Ouen avd garnſh iti 
>= with fe 


Ln PCT @£©_NMMTD-. 
Fr YOM IDO 
III IRIS 


» F 


- a 


—_  — — — = — 


- SERT NEL 
—# VE Nagy FS : "* od 
The Anteof —_ | 
A with prety conceits, as birds & beaſts : 
Ly being caft out of ſtanding moldes, V 
Ip Seick long comfits vprightia it, caſt) 4 
[55 BS! biskets and carrowates-init , and fo NN} 
1 lerue it; gild it before you leryeig: Fe 
12th you may alſo print off this March-f 
E235 | pace paſte in your moldes for ban- O 
Sv! quettiog diſhes, And of this paſte our k 2p 
Jo comfirmakers atchis day make their 
letters, knots, Armes, Bſcocheons,fr 
beaſts, birds, and other fancies, : 
£1 


iy 


r. f 
- 1 Ake halfe a pecke of fine flower, | = 


two ounces of coriander ſeeder, / 

al one ounce of anniſcedes , the whitesh I 

$1 of foure cgges , halfe a pinteof AlefZ 

'p, yeaſt, and as much water as vvil' iK 

Sal make it yp into ſiiffe paſte, your wa- (53 
& -P ter muſt be but _— warme , ther 

WAP! bake it in a loog roll as bi eaxyour 5 

ey thigh , let it fy in bat bu:{8 
Sore houre , & whenitis a dayol if 
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RPE PEN 
My c on/aruing candying, t6, = 
Sf pare it and lice it overthwart , then {/Y 
@ lugar it over withfine powdered ſu- 
For, and ſo dry it in an oucn agaire : 

& and beeing dry, take it out and (ugar 

FF it againc, then box it, & {o you may 

A keepc it allthe yeere, 


4 
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20, To make prince bikes, 


4 Ake one pound of very'fine 4 

(8. 2 flower , and one pound of five [{X 

$ lugar, & eight egges, & two [poone» 7: 

A tulls of Rolewater, and one ounce of FA 
#Carroway ſeedes , and beate it all ro KJ 
batter one whole boure,for the more t-1 
xF you beat it, the better your bread is; 
Fibeo bake it coftins of whiteplate, 

f\ beeing baſted with a little butror be- - 

&# fore you put in-your batccr, and {o 

&. keepe it, 

55" 2.1. To make another hjnde of bisket cal- ly 
dy led biskettells, | 

3; (0 
$.T* Ake halfe an ounce of gumme- {1 

WS Drogagact, diffojucd in Rolſc- &; 

water Bp 


RAFFLE ——_— — AF =—_—=— . 
> 5220S» 6 IS 5 WG; 
< The Arte of preſeraing, | | 
{Aff Roſewater with the ivice of a Lem. 
[SF {mon & two graines of muske, then; 
{YI firaio je cbrough a faire livoeo cloth (OM 
v with the white of an egge , then rake? 
Se balfc a pound of fioe _ beeing I 
X4Mf beaten, and one ounce of Carroway 1 


I lcedes, beeing alſo beaten, and ſear. 
FA ccd, and theo bear them all togerher { 
\5 in amortar till they come to paſte, : BE 


2. then roll them vp in (mall loaucs a-wi 

jj bout the nts ofa ſmall egge,purÞ 
5 'ynder the bottome of euery one, af& 

AN Pecce of a wafcr,and ſo bake them in {/ 
MF an oucn vpon a ſheet of paper', cut 
(I 'them on the fides as you doc a man-klj 
I>chcr,and pricke chem in the midſt :YY 
when you breake them vp , they will 'E 

be hollow and full o eyes. q 


Na z 
22. To mak: Gingerbread. 'N 
Ts 
if, 
( AKE three ſtale Manchets \ 


© and grate them, dry them, and |E 
NAAR Aft them through a fine cue, _ N 
s G [ 


AW, I ay. =_—_ >, A 
= SLSSWTS-S; Q 


RED JOKE Jet. IEC ICICI 
. be Conſeruing, candyjnr, &c, 
X 2dde veto them one ounce of Gin» (IS 
J} ger becing beaten, and as much Ci» { $3 
) namon, one ounce of Liquorice and {tO 
&! Annileeds becing beaten together & of 
ay ſearced, halfe a pound of ſugar, then =Sy 
Wl boile all theſe together in a poſnet, $2 
{with a quart of cLret wine till they | S 
come to a ſtiffe paſte with often ſtirs j{{( 
ring of it ; and when it is ſtiffe, mold. WY 
by it on atble and ſo drive it thin, and ye 
W pur it in your moldes: duſt your! Pd 
q moldes with Cinamon, Ginger, and $=\ 
FLiquorice , becing mixed togerher ({{F] 


\ 
/ 


Fin fine powder. This is your Ginger- | 
j bread fed at the —_ and iS all t-1 
F Gentiemens boulcs at feſtival times, IS 
© It is otheiwile called dry Leach, ET) 
* = 4: 
5 \o 
23. To make dry Ginzerbread, 


EK. 
\ Ake halfe a pound of Almonds \ 
'S and as much grated cake, | 
Hand a pound of fine Sugar , and = 
the yoiks of two new layd egges, the (FA 
ws.” iuyce Lak 
SES 
HESDSSOBLINRN 


— 


2 inice ofa lemmon, and 2. graines of þ 
[SY | musk, beat all theſe together til they 4 
come to a palte, then print it vvith f{ 


24. 7's make puſfe paſte, { 
s 7 Weng a quart of the fineſt fow-l 
Lt 2 er andthe whites of three egges, | 
© 1and the yolks of two,and alittle cold ſ 
FF water, and ſo make it into perfect 
f] paſte, then driuc it with a rouliog pin ] 
abrode, then put-08 (mall pecces 
{/ of butter as big as Nu's vpon it, then | 
fold it oner, then driue it abroade a- 
AN paine,then pur ſmall perces of butter if 
£#; vpon it as you di1 before : doe this/\ 
bk ten times, alwaies {olding the paſte 
and putting butter betweene cucrie 
F*\ foid. You may conucy any prety for» 
Nj ced dith, as Florentine, Cherry-tart, 
V1 Rice, or Pipptns. &c, betweene two f 
| 'S ſhcercs of chat paſte, | 


» —- ., 
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* \. 
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At od, 
Conſerutng, candying, &c, 
4) 


PRE IO ARDS, MoS - 
” = \ 


2 25. To make paſie ſport without butter, \ ; 

[mt . AY 
, WP f Fine fl nv 
Th 'T Ake a quart cf hne flower, an t-1 
x 


put itinto a pipkin , and bakeit Jon 
Aj-in an ouen when you bake manchet, 1-4 
£ then take the yolkes of two of three | CF 
[N <gges, and apint of creame, 6 make WF\, 
/ paſt into 1 f lugar > 
S& Paſte, put 1NtO 1t tWO OUNCES ON (UP2 t-f 
ks beeing finely beaten,and ſo you ſhall = 
Aj; make your paſte ſhort without but- 3% 
ter or ſe-yet, In like ſort wben you (ER? 
W make ſugar cakes bake your floryer AY 
- f:R. ts 


a 


ll 26 Tomake cry/tall gelly. 
Fo Ake a knockle of veale , and A 
4 FE on calues tectc ( \ 
3. Fete being flayee and ſcalded) and 

XF boile them in faire (p vater, WS 
«jj Dole them 20 fare ſpring vvater, 
$-.and when they are boyled readie 88 
$ to cate, YOUMay faue your fefl and A 
z400t boyle it to peeces, for if you VV] 
2. doclo, the gelly will looke thicke, | ©) | 
Ki-then take a quart of the cleereſt (fp 
»— þ of ( 


| L 
{JF of the ſac broth , and put it into « if 
Go polnet, adding therevnto Gioger, {G 
C09 white pepper, fize whole cloues, one | 
FEY outmeg quartered , ore graite of [+ 


| = x 


38 mu ke, put all theſe whole ſpices in a {ſp 
Rlittle bagpe, and boile them in your Ne 

PR vclly, ſcaion it with foure ounces of jÞ 
7 lugar candic, and three (poonfulls of p 


POS Roſewater , ſo let it runne through / 
% 


3 


Ayour gelly bag: and if you mean to 


Ns aue it looke of an amber colour, $ 
Þ al'bruiſe your ſpices, and letthem boile 
| 


oo. 


yin your gelly looſe, 
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27. To make Leach of Almonds. 


a. * 
Sh 
F; 


an 
T: Aa n 


ie 


Cond k9 


WAL 


yo 


) an 


T Ake halfe a pound cf fweet Al- jp 
monds,and bcat them in a mor. 
tar , then ftraine them with a pint of fy 
Ez fwect mulk fr6 the cow,then put vie} 
Il! ic one graine of musk, two ſpoonfuls 't 
AX 4 , p us; 
EOS o "[ 
POS of Rotcwater, two ounces of fine ſu- 
Wl 'g4r, the waight of three whole ſhil-%z 


W tings of ifioglaſſe that 13 very white, & 


OS 
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Lo 
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Mn ar eerraf. 
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by 
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* 


4 
9; \ 
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bf 'Conſerniny,c lying: ee. you 
oo 2nd fo boylc them, then let all ruaone | A 
© | through a ſtrainer, then may you | $8 
() lice the ſame and fo ſeruen. () 
t-1 
28, To make Qnidini of Quinces. | * 
| ® 


a —_ the kernells out of eight j-? 
) great Quinces, an4 boile them (} 
"4 in a quart of ſpriog water , till it \5# 
mg come toa pinte, then pat into it FS 
AY a quarter of a pinte of Roſevrater, 
ang one es of fine ſugar, 'and 
OY (o let it boyle till you ſee it come 
Lo bee of a deepe colour : then take 
j a droppe, and droppe it on the bote 
Ki tome of a [awcer, and if it ſtand, takg amp 
qi oft, then Jet it t122ve through a 
tl 2clly bappe into a baſoo, then ſette 
ff on your bafon ypon a cbafing-diſh 
ofcoalcs to keepe ir vwarme , then bY 
KF fake a ſpoone,, and fill your box-s {Dl 
F 25 full as you pleaſe, and whea they 73 
\ bee colde couer them : and if you FD 
UF ple-le to priote it in moldes, you C1 
muſt have moldes madetothe big. t-- 
£1 nefſe of your boxe, and wet your {x 
C moldes 
DFE _— —__ DALY 
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2 

$285 Tune into your molde , and vvhen | 
| ®, n is colde turne it-off into your KO 
= boxes, If you yvette your moldes | 
F=358 with water , your gelly will Fall out fr 
DIll of thery, bs 


: | 29.70 make gelly of Strawberies, Mul- 7 
beries, Raſpisberies, or any ſuch ten- t 
der fywite., po 

D 


—_ —_— 


, 
F 
. 
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[ | | T Ake your beries and grind them 


in an Alablaſter mortar vvith <7 


> Reſcwater, and ſo bole it in a poſ- [II 
BS net wi:b a ſite perce of Tnghifle, & FG 
EN fo letit runne through a fine cloth f 
SG Finto your boxes, and fo you may t: 
U'-I keepc it all the yeere, | ba 


20, To make paſie of Genus of 
Quin: 6, | 4 


Ake Quinces and pare them '@ 
and cut them in ſlices, ard bake $ 


D 


x 
them 'B 
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I. 
| Z 
_ Conſerning, candying ,&c. 
KAY ther in ao oven dry ip an earthen 
T%@ | potre without aoy other inyce then |S 
(Of their owne 3 then rake one pound WL 
1 thereof, ſtraine it , and putit into a- Jo 
Be tone mortar with balfe a pound of fie 
1 ſugar, and when yow-haue beaten {K/\ 
F£2 | ic vp to paſte, priot it in your moldes | .] 
NF and dry it three or foure times in an fff) 
*% 1 ouen after you baue drawne bread, | YE f 
eg 20d when it is throughly dry & har- gs 
KY dened, you may boxc it, and it will 8% 
BI | ceepe allthe yeere, 
A 


/a\ 
” 31» To make Marmelade of Quinces ov V3 
= Damſons, © 


”, 
==>... 9 > 
- 8) 
Wor LY 


» i 
\{-Þ Hen you have boiled your F'Y 
| \ VV Quinces or Danſobs luf. #7 
VE ficiently . ſtraine them ; then dry \& 
$1 the pu}pe in apanne on the fire, and ,$ 

Wwhcn youlce there is no vyater io it, FX 
RT but that 4; beginoerb. to bec (iffe, 5 
oF then wixe two pounde of Sugar 
BF with three poundg of pulp, this Mat- 

TÞ5-: melade will bee white marmeclade 1,8, 

WL and if you will hue it looke with (DC 
”.: C 2 an V 


with an high colour , pur your ſugar | 2 
and your pulpe together, ſo ſoone as 
your pulpe 18 drawne , and Ict them ff 


both boile together , and fo it vwil} 


B59 Ake Lettuce tales, and pill a- [{WX 
- ; 14> 
way the outſide: then p-rboyle "zi 
them in faire water, then let them {7 
ftaod all night dry , then rake hilfe Nag 
S&2 piate of the ſame hqyor 3 and a 6 
Wi quarter of- 2 pinte of Rolevvater, 'WS/ 
. (4 od ſo. boyleit to a firup , and veh-n Fl 
4 Mau firup 15 betwixt hot and-colde, FN 
WM ut io your afore ſaid rootes , and AY; 
(ED Herthem ftand all night in your fir- | (Sh 
YH upto make chem take ſugar, and f\/ 
| Abs | then SÞ* 
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fo ;PiMics, or greene Waloats, or any [; 


Ws 37- pe % | 


FFF NN! J” SF IRES 
{+ S324 F; ERS SPNS IDs 


Ebb 


Conjeriig, 4 ry oc. | 
3 | FR the next day your firap will be 8] 
wo cake againe, theo boile it againe, ep 
Yand take out your rootes, In the < ; 
IF; flike ſort may you keepe pops, 


| 


< 5 fithiog that bath the bitterneſle firſt | 
i Wcakenfrom it, by boiling it in water. b6} 


2 an hard rocks candie, 
> of &T Ake one pound of fine ſugar, 
and cight ſpoonefuls of Roſe- Wh 
Awater, and the weight of fixe pence Wl 
"> of Gumme Arabique , that is clecre,f* 
[$64 them together to ſuch 
SF height, as chardropping ſome there- [ 
"3 of out of the ſpoone , the firup does. 
vs rope and runne ioto the ſmalnefieoff 
jan baire, then par it ioto an _ = 
on then pipkio, wherein place your C 
num 3, ginger, or ſuch like , taco [Szew 
<g3, £198 
NN Roppeit cloſe with a ſaucer, and lures 
F, it well with clay ,.that no aire ma Fr 
enter , then keepe it-in a hote placeſhatih 
J ſchree weekes, and it will candici% 
C > hard 


FE 
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EPR, 417 JS 5 - DOE Yall JE 
| The Arte of preſerving Z. 
f\W hard. You muſt breake your oP with LS 
ag n bammer , for otherwiſe you can. a 
SI'y; not get out your candy, You may v; 

J.alſo candy Orenges , or Lemumons; fk 
F238 in like ſort if you pleaſe. > 
el, be 
z5 34. To preſerne Orenges after the Por- wÞ 
\ tuyall faſhon, "RR 

& 


x..24  þ Ake Orenges & coare them onſy 
A324 the fide,and lay them io vvater, o 
githen boile them in fair water till they oh 
Fax be tender, ſhiftthem in the boyling iy 05. 
V&7'to take away their bitterrefle , then; 
&J'take ſugar and boyle it tothe beighr Þ C2 
Ny of firup as much as will coner them, 
and ſo put your Orenges into it, and 5 
\that will make them take ſugar. 
oy If you haue 24.Orevges, beat 8, of i 

them till they come-to paſte with a5 
fpoundoof five fugar , then fill every 
one of the ther Orenges with the'$] 
gx.&/ame, & lo boiletbem againein your 
ON ſirup : then there will be marmelade 7 

S8&& of orenges vrithin your orenges, 8 S 
WV it will eut likeaa bard egge. 

wa 35 Toi 


43S NVp 


TOASTED 


ADS 


= 


cs BID DX7EY Be IO 'Of 


_ 
__ 


i- F359. W 


>. 


gu by 
E< <2 


» &.% 


Ya 


I, . 
"i 


ſ: 


= 


223-0. 


I'3.Y4 255, LD. 
+ T5 WIW AS 


: 


SHOLCEOBSZ IE I Bf 


- 


no EDT) Ton 


-— — —"—WpeRw_ 


| Vi Achem on the bocame of a fieue, and Y ) 
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4. Conſeruing, candying, &r6. 


p; 25. To candy Orenge pilles, 

JT Ake your Orengepilsafterthey G5 
At AT be. en po rs , then take fine[== 
W- ot j (ugar and Roſewater, and boyleitto 18 

ad che ow 2 of Manu Chriſti, then a 
a gdrawethrough your ſugar, then layy TY 

24) dry them in an ouen after you haue => BM 
E, drawen bread , and they wil becan- WG 
> dicd, CAL 
; L 36. To preſerve Cowcumbers all theſ 
= yeere, . 


A 1T Akea gallon of faire water, and} 
| a pottle of yerivice, aod a piot of 
i fg... ſalt, anda bandtullof | 
nell or Dill: boile it a litzle, & when fly 
C itis cold put it into a barrell, and [365 
Nehen put your Comcumbers into [Ab 
fithat pickle, and you ſhall keep them Bt 
ſal theyecre, : | 


ETFS IIIa 
bn oy Ju o tv Ee on 

I=y Þ Te > ER 2 SE rhe 

-D; _ Arte of preſeraing, - 
ad; 37. To preſerue broome capers all chef «gb 
So geere, PO 


Wo; \ Iv 
ay 'B Oyle a quarte of Verivice and"fogalif 
be an bandfull of bay ſalt, and 5 Te 


therein you may Keepe them all che So 
| +, 1 £2312 FE 


*FH To colour ſwyar plate with ſeutrall Tf \ 
\e0lours. (G 


on 
[x 2] Hy Ou may mirc Roſet whip *7 
five learced {ugar vntill the co-\j3 
Flour pleaſc you, and {o ſhal you haueF 
= a faire murrey colour, 

R Sapgreene muſt bee tempred in a pA 
Q [little Roſe water, bauing ſome gum! av 
firſt diſſolued tbereio, and fo lay;S 
it on vvith a penfall ypon your paſte 8: 

O 6 'in ave places, 
FI Wait Saffron you may make yel-Fy 
ow colour in the like manner , firſt-p 
F< (drying and powdering your Saffron, 
ws & after it bath colou''d the roſewater 


= 


9 ufficiently , by firainiog it tbrough 
x, (hoe linnen. Choo ot Cina.&\ 


. Ig"? 


» 
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: _ < 
Es e Ree < HY ; 


ol SEA 


E C on/erwi 
'{ - mon maketh a vvalnut colour, and 
ws Ginger & Cinamon together aligh 
| AY ter colour, 

An | 


2 9. To make troſſes for the ſta,. 


' Ic mU[ke paſte of ſugar and gum © 
[5 $1. Diagag.ntmix:d together, thenfray 
Wy! ixe therewith a reaſonable quantity Bit 
KS; ct th: powder of Cinamon and Gin.fS& 
We gcr, and it you picaſc a little muske Bp? 
[> alio, aod make it vppe into rolles F7 g- 
E% ot (cuer2!] f-(h:ons, gilding then: #88 
B25: heere and there, Inthe (ime wanoes 

I: you may allo convey any purpative 
p bY; 107-12, of other mediciac into ſuga 


> p-ſte, 
4 


a5 
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* RI. | 
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- 3 40. To male paſte of Violets, Rofts | 
<1 M arizolds,C owſlzps,or Liquerice. 


"4 
#, 
#/ 


al Q Hred, or rther powder the dryſ&x 
yl Laucs of your flower, puttin; FAST. 

Withereunto ſome ne powder &f Y, 
WGinger, Cinamon , and a hint 5 


2 


k | 'T 

gmuske if you pleaſe , mix2 them al KFHy 
my 

* Con =P - 
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OF confuſedly rogetker , then diffoluc fit 
EH - : 
{Nome ſugar in-Roſewater, and beciog 
Wooyled-a little, put (ome (aftron ther. Yall 
in,if you worke vpon Marigolds, or s 


\8 
: 


N the pappe of a.roaſted apple, becing {Zo 
$ & ficſt well: dried io 2 difh ouer a cha- \ 
=; fingdiſh of coales,then poure it vpon F22L 
Fra a trencher , becing firſt iprinkled o- M18 
yer-with Roſcwater, and with a knife 'F; F 

orke the paſte tog:ther. Thenjs 

&*. breake ſome Sugar-candie ſmall, 3 
Z=\but not to powder , and with gum 8 
Mr dragagant , faſt-y it heere and} F 
(athere to makeit ſeeme as if it vere 5 


Y 


{roch-candied ; cutte-the paſte into 

'pecces of what faſhion you liſt with yl 

ja knife firſt wet iv Roſewater, A 

zy In Liquorice paſte you muſt leaa- ink 
RA outthe pappe of the pipptn, and then {= 
4 worke your paſte into dry rolles, Re. 2h 
Ng member to ſearce the LiquorticeBF 
84=1[through a finc ſcarce. f:. 
W401 Thcſe rolles arc very good 3- 0 
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| W>, SPY FAR N27 
DEAR cand;ing, Ee, 


gainſt any covgh or cold, O 


41. Tomete Marmelede of LemmensY a0 


| P or Orenges, NO 


ES 
Ake tetine Lemmonrsor Oren- No | 
ges and boyle them vrith halfebs| I 
V dozen Pippits , and ſo drawe them A | 
thorough 4 Ninviner, then -take ſo NT 
1 wuch ſugar as the pulpe-d6th wey, pu 
and boyle it as yow- doe marmelade UP] 


of Quraces, andthen boxit yp. 


ruſe 


G 
At 
Ay your Nutmegs in fteepe'in 
bf ihr Sant Lee = with _ 
Gag var'e afhes 24. houres ; take them 
&% out and bojle them in "abs vyater 20 
bt tillthey-be tender , and fo take ourſAR- 
7 the I ce : then dry them and make I / 
ſj a firv of double refined ſugarrand ji ; 
\Q Wide Rolſewater , to the heigh'l 84; 


hard or rech pro 
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2b al he tg Ef F< 
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; 1 FE . 3 
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(S 
HANK of 2 mane: Chrifts, place this 6 irrup in KN 
i LY a gentle baineo, or ſome (mall heat, Faq. 


W ſq pumng your Nutmegs into the fic- oy 
Irup. 


> o 
Note-tbhat you muſt skim the. ſu» [298 
par av it caſteth any skumme, before bt 
[you pur ja. your Nutmeg, then ba- (8 g 
'tivg ſugar caudy firſt bruiſed grofly, $7 
and icaxced through colaoders of ic-15 of 
W ucral bignefic,rake the fmalicit there f @ ke 
LW of, and roule your Nutmegs vp and 2s 
EY dowoe therein , cither in a duh or|ks 
F = yponcleane paper, then ſtoue your|F _ 
C3 3 Nutmeg in # cupboard with 2 cha-f& 
1 fiogdiſh of coales , which IS 
Fx made bote of purpoſe before you (ets 
pf node in: and when they arc dry e-CO 
8 "  nough, dippe them agaioe in freſh { 
MS firrup boiled to his height as befor V 
= and Har them in the grofler ſugar. it 
3 candie, and then ſtoue them agpaioe by 
| Lillcbey bee hard, and ſo the third} vp 
. TEES tiene. if you will iocreale their can. hf 
1x 4: 
S597: Note that you muſt ſpend allthe Gy 
ſugar which ypudifolue at onerime WA £5 
with 
Aro vis "> NS 1 
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Conſerwing, conding. Sc. 


5 ws the (tronger that Kd 
Jo your lee1s, the better; and the Nut. ſg 

I! megs, Ginger, &c. would heio lteepe 
agg ewelue dayes,and {3 - : 
on {3 after in the firup of lugar in a Roue 

or Cupboard with a ch fingdiſh and 

_—_ one whole weeke, and then $ 

ou may candy th:m ſuddenly, as 

tore. Flowers and frumes are done FE 
2 preſcarly without avy (uch ſteeping WV 

$9 or ſtouing as before : onely they Bo 
muſt be put into the foue after they fort 


o* Cc 


% 


4 be coated with your powderedſugare FRAY 
: Wc pndie: : and thoſe flowers of frutes | 

Ny, as they are (uddeoly done , ſothey WAYY 

p " willnot Jaft aboue two or three daies a | 

F faire, and therefore onely to be pre-[S 


<a 1 
2593} 


 parcd for ſome ſer banquet. Vo. ; 


three or foure boures before op 


” 


| LE DIE . 
SANE EERNEST. 


The priory eru ngy 


i V? YOU Ci Þ then dry vp your invyard if 
Ge [morfure with acloath of Linnen, wit 
I theo bovle roſewater and refined ww» of 
£ 227 togetber, bur not to any great 7 
Pe ift:nefle, then poure it 1nto your 
$2 &4 moldes , It your moles fland one fol 
ES (houre, and then gently part or openk 6 
wy the woldes, and rake 6ut that which} A 
@ you have caſt ; you inay alſo vvorke 8 
the paſte ante- numero wweluc, thir.f ſr 
95 tKencintotheſe mol ics firit printing 
of or preſhng gently alittle of the piſte 7 
2 10o theone halte, and after with 4% 
= ko:ic tans away the (v per fluous eds $ 
EK £cs . ard {o likcwiſe of the o:herf - 
F; balts : then prelle bo:h ſides of the 
molde roger her, rwo or three times, 53 
and after take away the creſt that will Y, 
ariſc ivtno midſt; and to make che$ 
by: eg 6 ics 0 cleaur together, you may 0, 
$YY touch them firſt Qzer with gumnme gi 
! Dragagant dillolued , before you 23 
= j preſle the {i4cs of the mold together: 4 
OS vote that. you may coanuey comfets B88 


within, before you-ctole the des 7 | 


T WV You may calt ott any-of theſe mix: 
tures | 

FI XERTANS I OSQTIITG 
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Conſe ruing, nd rg Be. SS) 
tures cr paſtes in Alablaſter moldes, | 7 
oldcd trom tk elite, 
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-. 1 44. To mold off 4 Lemmon, Orenne, 
3 Peare Nut ec. and af: er to cat it + 
"Hh hollow witinn, af | (wu; ar, 


5 IE a vyooden plitter halfe full. 23) 

as of fande, then prefie downe a Y 
7/Lemmon, Peare. &c, therein to the 
&)iuſt halle thereof, then temper} Rr 


eb ome burot Alublifter with faire ot 
5 yvater ina ſtone or copper difh, of "xi 


S the bignelle of a gren; filuer boule, x2 

aod caft this pappe into your ſaode;' IJ 

bY and from theace clappe it vpon the P 
W Lemmon , Pcare, &c. preſling; 

FF the pappe cloſe vato it, Then after 6 
qa vyhile take out this hale part > 4 
FA with the Lemmon in it, and pare] 2 

«ot it euen in-the inſtles as neeve as {& 7 

you can, to make it reſemble thei 352% 

- wſt balfe of your: Lemmon, then FA] 
BN make 2. or 3. little holes in the halle os 
ST (x in the edges thereof ) laying i ir, 

Y <downe inthe ſand againe , and ſo WW, 
caſt fy 


| CIS, = 

= 4) WEI OD. VET AY 

Ft 29 3, als: | 
ff ich ; oe HE 


E ; off a pecce of the top of doth your 
party moldes, and caft thereto n5- .A 
'JE#: ther cappe 18 hike manocr as you dis |S 
= ' b:tare. FR 
AB Keepe theſc three parts bound ro- 
O | gether with tape will you have cauſe Ss 
f/ to vie them : aid before you caſt, lay: 4 
W4 them alwaics in water , & &1y yp.:be > 
gf water againe beforc you poure in thr fea 
|; lugar, | 
Colour your Lemmon wiha ht-[ Q 
{c)e {affron ſteeped 10 Roſewater ; vic if 
J — your (ſugar io this manner : boile re. 
{Ts | fined or rather double refine | {ugar 
Ix and Roſcwater to his fu l beight-v7 
$$ cill by pouring (ome our of a ſpoo1e, F 
WAN it will run at che laſt as fine as baire; FA 
fici:cn taking off the cappe of your YY, 
2 mold, poure the ſame therein, fi ling z& 
DH vp the mold aboue the hole, and pre IX 
Fx (ently clap op the cappe , and prefle PE 
$I it dowae ypon the Sigar, then! iN 


it ay 

A (wing it vp and dovyne in your (Y, 

{ 3 jbande, turning it rounde, and & 
bringing the neather parte ſome (Xx 
| times 


P—_— 3 
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ny TY Yn AY oa} TR 
DEBTS EB 
| Conſeruing candying,&r. 24 
Il cimes to be the vppe: part in the tur. 
& 'nivg , and e conwerſs. This is the 
mavner of viing an Orenge, Lem- 
&! mon, or other round moide : but if i 
BY it bee long as a pipges foote will be, fy=k 
NI beceing molded, then roule it , and (f{X 
$) turne 1 vp and downe Jopg waics in 
q the aire, 
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- | 45» How to keepe the dry pulpe of Cher.) _ 
ul ies, Prones, Damſons, 4c. all the 1/X) 


[ © I yeere, 
| @ 


\ 
, —_— of thoſe kinde of Cherries 
which arc ſharpe in taſte (Cure, © , 
WY if the common blacke and redde| 
} Cbcrrie wil cot alſo ferue, having 
ay the ende of the decotion a x- ff 
WA tle oyle of Vitrioll or Sulphur, or 
WF] fore veriuice of ſoure Grapes, or 
XY inice of Lemmons mixed there- f/f 
I ith, to give a ſufficient tartnefle) py 
pull off cheir ſfialks and boile them PR 
by them (clues without the add» KU} 
{Hop of aoy liquour, in a caldron t- 
[or prpkio , and when they beginne (5 
yy once 


Arte o 

LY le in their owne iuyce, ſd 
'S (fiirrethem hard at the bottome with; 
a ſpartle, leaſt they burneto the pans { 

#' bottome, They bauec boiled ſufhci-(We 
wSrcntly , when they hauc. caſt off all yeh 
2X their skiones, and thatthe pulpe andy 

2 ſibſtance of the cherics is growne to 
4 P\ atbicke pappe : then take it from the W{ 
QF re, and letit coole, then diuide theſY 
Sz» (tones and 3kiones , by paſling the 
I>X& pulpe onely through the bottome of 


MM 


I a ſtrainer reverſed as they vic incg/- 
[A fo fifuls, then take this pulpe and 
Qu {pread it thinne ypon glazed ſtones ) 
© 'or difhes , and fo let it dry in the 

| \W% ſunne, orelſe in an ouen preſently} 
x zftcr you bauc drawne your bread, 


4 then looſe it from. the ſtone or diſh, 
V7 and keepe it to prouoke the appetite, 
OY and to coole the ſtomacke iv feuers, 


FAand all other bot diſcaſes. Proue the 
=4 ſamein all manner of fruite, If you} 
d PN feare aduftion in this work, you may 
DJ finiſh it io bot balneo, 


» 
: 
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| Conſeraing,candying &c, 
it 46. How todry all manner of p/ums j- 1 
} or cheries inthe ſunne, / 
y-4 


{ 
TE; [* it be a (mall fruite, you muſt dry bp 
= L them wholc, by laying thE abroad {| 
io the hot (upne, in ſtope or pewter F<] 
V Jv diſhes, or Iron or braffe pannes, tur- Y 
F{ ning them as you ſhalfee caule, But & 
if the pum be of any largencſle,flitte hn 
i each plum on the one fide from the [{/J} 
toppe tothe bottome , and thea lay 
them abroad inthe ſun : burifthey mA 
{be of the bipger fort, then giue ei- \&r# 
ther plum a litre on each fide: and @J 
© the ſun doc ot ſhioe ſufficiently du. x | 
Jring the praQtice, then dry them in 7 
Wo ouco that is temperately warme, 
f 
If 47. How to keepe apples, peares.quinces,'} 
: wardens, &c. all the yeere,dry, —> 
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LAT DIBIES 
LT = Arte of preſerning, | 
BY laying them to dry in the Sunne 
J tin ſome ftone or meralline diſhes, 
gor ypon 2 bigh| trame covered with 
"4 courſe caruas, now and then tur. 
T=S nog thew, and ſo they will keep all 
the-ycate, 


48. To make greeve Ginger, 
»pon firup. 


Ake Ginger one pound , pare it 

cleave, ſtcepe it in red wine and 

A riccgar equally mixed, let itftand fo 
tweluc daies in a clole veſſel), & ene-F 

; 7 day once or twice ftirtc it vp and! 
INE down, thentuke of wine oce gallon, Þ) 
== and of viocegar a pottle , ſecth all to.fF 
gether ro ihe coolumption of a moi. ff 
ticor halfe,then rake aportle ofclean 
clarifi:d boney or more, & put there 
8 noto, and let them boile well roge-) 

= ther, then take balfe an onnee of Saf-f 

; fron finely beaten, and putit thereto) 

with ſome ſugar if you plcaſc. 


nd a En _— 
BIKSIIIADNT 
Conſerning, candying G6. 
49: To make ſucket of greens 
Walnuts. 


L Ake Walouts when they arc yr 
no bigger than the largeſt ba. {{M] 
FAfill out , pare away the vyppermoſt /{ 
WF greene , but not too deepe , theo. 
ject them in a pottle of, water till 
{the watcr be ſodden away, then take 
fo much more of freſh water, and 
Twhen it is fodden to the balte , put [1 
reto a quart of vinegar , & a pat» G5 


Fi tle of clarificd honey. 1% J 


{ WA 
IR 50 7 make conſerve of Pres or [[D 
| * Damſons, © 
| p N , 2A 
AT bees Damions, pur them WW; 
\f ; into (calding vvyater, let them t-1 

@ ſtand a while, then boyle then 0+ 
F ver the fire tj] they breake , then Fg 
Uftraine out: the vyater through a pI 
olander, and |ct them ſtand there. \& 
Siatocoole, then ſtraine the Dam- | & 
Pns through the colander z taking if 

| away 
ay > HY - 
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DO ty, 


O24 NN, WIS - ts, 
"The Arie of preſeraing 


"my away the ſtones an! skianes, then 
KENerte the pulpe ouer the fire againe, 
WW and put thereto a goog quantuie of | 

ap] redJevvine, and boyle (hem vyell 

2; to a \ift-nefſe, ever Nirmng them vp 

Fond downe, and when they are al- 

BE mot luſficienily boyled , put in a} 
RK convenient proportion of ſugar, ſtir 
208 all well rogether , and after put it inf 

your gally pots. 


51. To make conſerve of firawheries, | 


[ft ſeeth them io water, and 
then caſt away the vyater, andy 


| C16 1ine them, then boyle them in 
J white wine, and worke as before in} 
"36 Adamſons , or elle ſtraive them be*4 
F: Sling ripe , then boyle them in wine 
| 5 nd ſugar till they be ſtilke, 


p: Sell 52 Conſeruec of prunes or Dam{dns _ 


1&2 another way. 


Ake a portle of Damſons,prick 
them aod put them unto a pott 
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{ES RD: 
Conſerning,candying, tc. _ 
| putting. thereto a piot of Roſewater IS 
7 or, wine, 23d coucriog your potte let {SP 
S them boyle well, then 1ncorporate {Y 
{chem by {tirring, and when they bee [Tu 
a | & 
tender let them coole, and firaiac == 
{them with the liquour alſo , then of 
take the pulpe and ſet it ouer the fire, j=\ 
avd put thereto a ſufficient quantitie (F 
f of (ugar, and boyle them to their ts 
height or conſiſtencie, and put it vp hay 


Fin gally pots, or iarre glafles, 
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Fog. How to candy Ginger, Nutmeg', '\ 
or any roote or flowers, E 


4 


$* 


| 

j 1 | 
NY | 
, & beſticfined lugar, or ſugar can» NY# 
dy which you can ger, powdcr it, put 'E - 


thereto two (poontuls of Roſewater, Wl 
{dip therein your Narmegs, Gioger, (Hand 
Ffootes, &c, being firſifod-tenin tri. £ AN 

water till they Lec ſoft and' tender, 3; 
hc oftner you dip them in your fir. | 5 

up ; the thicker the candic will de, ; Rl 


Axe a quarter of a pound of the 


ADD LVL ISSN >= 
= The Arte of preſerving , 
+ \y pur it will be the Jooger jn candying 
CA your firrvp muſt be of ſuch ſtftoeſle, 
eUJJ +5 that a droppe thereof being let fall 
ng vpon a pewter difh, may congeale & 
rs barden becing cold, 
THA Youmuſt make your firrup i a 
DSS chafing diſh of coales, keeping 8 
—X gentle fire : after your firrup is oac 
on at his foll height, then pur them vp- 
SET on papers preſently into a ſtoue, or in 
W424 diſhes, continue fire ſome tevne or 
v2] tweluedayes , till you fiadethe can» 
EIdic bard & gliſtering like diamonds; 


S\ 
x» 


, you muſt dip the red roſe, the gillo 
oF. flower, the marigold, borrage flow- 
Fer, andall other lowcrs but once, 
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| : 24. The Art of Comfetmaking teaching | 
| bow to rourr all kinds of ſeeds, ſruits,| 
or ſpices with ſnzar. 


' 
U 


Det w_ of all you muſt bane a deepe| 
r A - botromed baſon of foe cleane] 
SEA brafic or latton , with two cares0 
Belron to hang it with two ſeucral 
cordes| 
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| | Conſerning, candying, ec, _ - 
cords ouer a baſon or carthen panne WS) 
Ff with hote coalcs, [-?} 
You muſt alſo haue a broad panne (y 
pF} to put aſhes ia, and bot coales ypon [We 
them, = 
= You muſt have acleane htton ba» | X 


tadle, tolet rutne the ſugarvpon the) 2 
8 lcedes, Wal 
You' muſt alſo haue a braſen| SF 

0:ce, to ſcrape away the ſugar from AY 

the hangirg baſon if acede. re» Wy 
quire, - = 

Hauing all theſe  neceflary vel. 
lels and inſtruments , worke ay fol- 
loweth, 

{ Chooſe the whiteſt, fineſt, avd 

$ hardeſt ſugar, and then you neede © 
not to clarific it, but beate it onely Of 

F into five powler that it may dil- FS 
ſolu: the loner, 


© "OR. 
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Yao es, Or Cori _ pound of e fu- 
| of ory will Pn leedes —— : 
IF batt will mak ——————— { 
| 2 { poued m more of ſus cr, tike\ 
f 5 OotC and gar 
; Sire and large then they will bee | 
- | Andbalieapo bee 1 
It Go rwc. pound und of Annis 
4 neſmalicomb of lugar , wi eedes N 
3% Y ombes , will mak 4 
© þ halte ot / arake 2 | 
id Of de of Su edes, and th / 
FA Anois {cc gar , orhalf three 
ST of Sn edes, and f: e a pound 
5 de gar. Doc aare 
£N me xc the hike jo | Sas dey 
4 i nd Put three Þ _ this manner. 
Xml 9Ne ' ar imo th Yau! 
- I bil thereunto cane runnin , and 
{) Grafen Qt ' hirre 1 g Vya- Þ 
V/ cc, vnti it well wi 
? pl we)] wet h rf all be | ith 2 
Pe with , theo ſence | moſt and 
| et vycll, that y fume, and re 
| there bee melt}! 
| no whale; 


grif- 


Y 
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Conſeruing, candying, Oe. 


priſtic ſugar io the boriome, and 9] 


ITlet jt ſecth mildely, vmill it wrill f*1 
MW ſircame from the ladle like Tur- () 
penune, with a long ſtreame and \"F=g 


not drop , then ut is come to his ex 
| 6h 


& decoCtion , let it ſeeth no more, 
bur keepe it ypon hot imbers thae 
MF it may runne from the ladle vpon the 
Fi lce cs, 
To make them ſpeedily. Let your Fa 
water be ſeething hote, or ſecthing, {> 
Jand puc powder of tugar voto the 
caſt on your ſugar boyling bot : 
F have a good warme fire vnder the \VEoT 
| haoging baſon. -=>$ 
Take as much water to your ſu-}[{/ 
{gar, a3 will difſolus the ſame. | 
Neuer skimme your ſugar if it 
| cleane and fioc, 
4 Putoo kind of ſtarch or Amylum 
to your lug ir. 
 Sceth nor your ſugar too long, $1 
yfor that will make it blacke, yellow, 5 
or tawvie, . \'7 
Moouethe ſeedes in the banging t 2 
baſoa as faſt as you can or may, YDY 
D 2 when 
AS RS: FAoSPo A), 
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"Tm | The Arteof preſerutug, 
 wheo the ſugar is in caſting, 

CIT Arthe firſt coate put on but one] 
LOS halfe ſpoonefull with the ladle, and 
2 all ro moue the baſon, moue ſtir and } 
= | rubbe the ſeedes with thy left hand a 
RAE! pretty vyhile, for they will take (u- 
(ED |] garthe better, and dry them well af || 
LY} ecrieuery coate, l 
& Dge this at exery coate, not onely } 


oo ig mooutng tbe baſoo, but alſo with 
Dt the ſtirring of the comfits vvith 
'Q | the Icft hand and drying the ſame: 

Oo thus dooing you ſhall make good if 


X59 ſpeed in the makiog : as, in cuerie 
three houres you may make three} 


W pound of comfits, | 


(© And as the corofits doe increaſe ſ 
FAN in greatnefle, ſo you may rake more 
iS Sugar in yourladle ro caſt on, But } 
t-i for plaine comfirs let your Sngar be 
Ill of a light decottion laſt, and of a 
= higher decoftion firſt, and nottoo 
hote, f 
IR For criſpe and ragged comfirs, Y 
-1 make your fugar of a brgh decoc. | 
| cucn as bigh as it may runne 
from 


a == Jr= 5 


| Sv. PR 
; IS 2 wt WEE: 
Con/erving, candyng, &c. F'Y, 


a H; 

Ny fGom the ladle, 2rd let itfall a foots 24 
EY high or more from the ladle,and the WY 
Wy kocter you caſt in your ſugar , the] nl $ 
Tay) more ragged will your comficebee.l 4 

8! AG the comfets will not take ſo FS, - 
| P) much ofthe (ugar as they willypon a & 

$| light decoCtioo, aod they will keep«WhY 

| then —_— long, JN 


A 


Wl This bigh decotion muſt ſeruc Ve 
4 for eight or tenne coates in the en Fs 
{9 of the worke , and put op atcucrie d) 
pp time bur ove ſpoonefull, and haue 2 6 
flight hand with your baſon , caſtinghs 
os bu: little ſugar, 
A quarter of a pound of Coriat po 
| Fl der ſeedes, and three pownd of ſugar 
N will make great, buge, and bigge|\#/ > 8 


6 comfits, 


R_ 


” 
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See that you keepe your SugatÞh 
{alwaies io good temper in the ba Wo 
DJ on, that it burne oot into lumpesfih Neb 
4 jor gobbers : and if your ſugar bec{5ae F 
$1 at any time too bigh boyled , pu: A 
Fin a ſpoonefull or two of water , an: vv,” 
(ig it vearily with the GJle, anch248 
et your fire alwayes bee vricthou | io! 
D 2 ſmok. \ 
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—u” Art of preſerving, 
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aJ batha hole in it to let the tngar run 


ap. tbrough of 2 height : bue you may'F 
{make your comhits in their perfet Y 
atorme and ſhape onely with a plaineY 
ladle, 2 
When your comfits bee made} 
& ſetteyour difhes with your comfirs' 
WF vpon papers in them, before the < 
T£& heate of the fire or in the hote ſunne,d 
or in an Oucn after the bread is k 
Se erawne, by the ſpace of an houref 
02 and this will make them 
Bf. very white, 
8 Take a quarter of a pounde of y 
FNAnonis ſcedes , and two poundes of / 
AY Supar, and this proportion vvillſx 
make them very great, and euen 
Fla like quantitic take of Carrowaie , 
&ſecde, Fennell (cede, and Coriander 
i ſecede. ; 
Take of the fineſt Cinamon, 
5and. cur It into prettic ſmall flicks 
SA bceing dry, and beware youk 
vente it not , for that —_ 
—- t 
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NAS SEN EARS $8; 
EE SELLS LATIY 
Conſernimng, cendving Ge, 
1 the. Cinamon, ard then worke as ir Fl W- 
other comfirs. No ;his with Orengef 
Nrindes likewiſe. KAN 
793 Worke vpon Ginger, Cloues,and [N 
wn Almonds, as vpon other leeds, S|: 
9 Theſmaller that Anoislced come ['*s) 
y firs be, che fairer , the harder, and lob} yo 
 \ fa z \ 
Ya all oth-r, > 
IH Take the powder of fine Cioa- | 
mon two drammes, of five muske{r2E 
Wdiffolued in a little yyater one 
p/ſcruple z mingle thele all toge-*FÞ 
ather in the hanging baſon , and Þ&2 
Mcalt them vpon Sugar of a good 
gdecottion, then with thy left hand [% 
moue itto and fro, and dry it well: it 


p 
doc this ofren , vnill they bee as a 
| wy as Poppy ſeedes , and gine infos 

the end three or faure coates of Fylf 
a hight decoRion, that they may I | 
bee rounde and plaine, and with an 4) 
yÞigh decoRtion you may make them hoes 
crilpe, 

You muſt hane.a coorſe ſearcebF7 
made for the purpoſe wh bayrej* xl 
or with parchment full of holes ro fie; 
: D 4 par! 
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The —_ of pre{erning, | 


(part and divide the comfits , into ſe- 
£2 ucrall ſorts, a 
To make paſte for comfits, Tale} þ N\ 
fine grated bread foure ounees, fine : 
Ls eleQ Cinamon powdred halfe an 
Wt, ounce , five ginger powder one NZ 

bamme, ſaffron powdred, a lutle ; 
white lugar two ounces, anda a 7 
 ſpocneſulls of borrage vyater, leerh {As 
/ the water & the ſugar togetber, and i 
 putto the Saffron, theo firſt mingle &l 
a=} the crummes of bread, andthe pi-j& B 
Bo 2 ces well rogether, dry them, pur the 
TS > hquour ſcalding hore, vpon theſ 
1<O tuffe, and beeimg bats labour {fs 
with thy hand, and wake balles or A 
A Other formesthereot, drythem and ji 
/ coyer them as comfics, N 
* Coriandericedes two ounces, ſu-} 
= gar onepound anda haltc, maket F 
| very tare comfits, Ky 
Aonis ſeedes three ounces , Sugar 
2D balte a pound , or avnis feedes rwolk 


T ouoces, & lugar 6. ounces,will make ( 
0 faire commits. G 
Eucric dram of fine Cioamer.\8 
wilf 
_ P ZI v3) a3 15 vf 
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Conſeruiny, Sa ASE 
bes. bil! take at the leaſt a pound of fu 


oar for biskety, and likewiſe of ſugar 


"0 or P£1npeL r powder, 


21 Hilfe an ounce of grofſc Cine - Y 


3s 


=; NON will make almoſt three drams 


of hne powder (earced, after it is wel % 


x Heaten, 


Sugar powder one cunce will take eg 
ta the leaf} a pound c£lugar to make Y 7 


RN your hiskee: faire. 
| J ; Carrowayes vv4ll bee faire at 2, 
>| COALES. 


| of Pur into the Sugar a little Amy» WEE 
Blum diffolued for fiut or (12e of the BeeF 
Flat coares , and thar wn moke FG l 


8 


Sugar mixed with gurnme Drag3- 
ky $ part; put Bo kinde of Amylum : be: 
F ware of :t, for it will make the workeþ 

"ame, 


: To makered Ceniny ſceth thiec | 


5 In ay other confeQion of paſted | 


v/ 
[7 


= - 


The Arte of þ pref erving, , 


Po 


| xr foure ounces of Braſell with alir "lg 
tle water: take of this red water fonreh 
h ppoonefulls, of (ugar one ounce, and Ah | 
le ir to his. decoRion , then giue} Ny 
Effie cotes 2 and itwill be of a gond|< 
olour, or elſe you may turne fo 2 
a H-onch water with one dram of term vy 
Nfole, doing as before, 

yy To makc greene comfits, ſeth 
ES ſugar with the vice of deere, VY | 
> To make them yellow, ſcerb Cab- 
Axfroo with ſugar. 

Is making: of comics , awaiesbf be 
Iv when. the water dooth ſeeth, thenj&5 
Tput in your Sugar powder, and ler 
Ec lecth a lictle vatill, uw be cleane diſ- IF, 
K ſolucs, 2nd bay!ed to bis perfect. de 5 
Ncoctior. and that the whitenes of the 

Ne colour beecleane gone: and if youſs 


»*: & 
. 


- S\let it ſercle , you ſhall ſee the Suga (28 : 


I'C 


Comewbar cleare; qc 
3} For biskers rake two ſpoonefulls iS: | 
Nx of liquour , of ſugar ſearced-in a} 

, V/ courſe ſcarce one dram , and of (fu 
tig:r powder to bee molt aud caſt one 3 
Younce., This doone will make the 


biskets = 
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* Conſermng candying, Oe, Ez 
WAN biskets ſomewhat faire, and ſome. , a8 
ELEY wh-t greater than poppy ſeeds, (Ge 


WF Aliter, . Take Sugar powder foure NV ſ5 
'drammes, ſugar to caſt foure ounces] ae 


| with h;quor ſufficient; lay goldor fil. ze 


F<" 
4 


FN ucr on your comfits, WL 

PE Euery dramme of ſugar powder|{/3S 
_— wi] take an ounce of lugar to be =X) 
I caſt : cightdrams make one ounce, , ON 
WP) To thus much-powder for biskets ( 
ij, rake halfe a pound of ſugar to cat PW 
dl ebercon. | 

FX Coriander ſeedes a quarter of a\fe 
ki pound, ſugar three ponnd,Coriand 


I 
$42 pound. Fennell-ſeedes a quarter of jy 
5a pound, and (ugar two pound ſuf. 

WT ficeth. => - 1 

| Tn fixe or-eight of the laſt'coates F(97 

Spur in two ſpoonefuls of lugar very - | 

hote to make them criſpe, 2) 

& . To one pound of (ugar take nine 
Fources of water,.. © - 

| WV ; 
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O The Art of preſeruing, 


IEES 


A WY! 


- 


I "& 5+ To make a cullis as white as ſnowe, Py 
and inthe nature.of gelly. D 


[27 4 Akea Cock, ſcalde , wth and 
Food ; drawe bim cleme, feeth it in Fe 
5} W bite-wiac or Rheniſh. wine , skum #% 

jig cleans, clanific the broth atter it js Oi 
fjaV; trained,thep take a pint of thick and? "| 
Bf nee cream, ſtraine that royourcla-W 

/&rified broth, and your broth will be. V 
$2) come exceeding faire &. whe: then oþ 
£ take powdred ginger, fine white lu- 
Ke _ ar and rolcwater,ſecthing your cul-% n 

1s when yeu le:(-n it, to makeit & NE 

75 ke the colour the berter, 


5G. Ts make wafers.. V 


Akea pint of flower, put into irÞ = 
- alittle creame with two yolks of £9 
up and alittle Roſewater, with a |tr="v5 : 
5: tle ſearced Cinamon & ſugar, worke 
WA them all together and bake the paſte 6 
'/ Ws f 
vpn hor lrons.. 
vs 


A i oa 
ENCAC> 
fi | Conſeruin he rg 
v1 


- A $7. To make Almond butter, 


LJ Lanch your Almonds, and beate | 
LB them as fine as vou can with taire = 
F water , two or three boures, then ( x] 
£ ; ſtraive then through a linpencloth,'C 
{1 boile them with Rolewarer , vvbole | 
mace and annis ieedes ny the ſub- 
FF ſtance bee thicke : (picad it vpona'y 
AL fairecloth ,dreining the whey from! 
© | ir, after ler it hang in the ſamecloth F'@ 
A lame few houres , th:n ftreine it and! 


| 
4 
£ 
4 


1®1 
AN 
VU Ake Roſewater, gumme Dra- © 
'L 1  gagant difſolued , or 1finglafle _E 
Kk I diflolued, and forme Cinamon! 
grofſely beaten, ſeetb them all _y 
Wg<ber, theo- take a pound of Al. 
KC monds , blanch, and beate them 
1 fine with a little frire water, drie! & 


X ; them ig a faire cloth :- and puriif 


The Arte of preſerwing, 
Fl your water aforelaide into the Al. f 
=# monds, ſeeth them together and ſtir v4 
© them cortit uilly,then take them f:6 jg }x 
the fire, when all is boiled co a luſh-þ 


$9. To wake Leach, 


| AR Eeth apintof Creame, and in the fi Oy 
1 IJ fecthing put io {ome diffolued I. > 
2 Cnglas, ftirring it vorill it bee vericþ 
 thicke, then ra ke a handſuil of blan- 
Fay ched Almonds , beat them andput 7 
Sz jthem is a diſh with your Creame, $8 
5S (ſeaſormng them with ſug. , and after F# 


{Ace it and diſh it, 


60. Sweet Cakes without either ſpice or $61 


Z 
YCripe or waſhe your. parſneps iN 


cleane , lice them thinoe ,. drie 


UN them yppon Canuas or net-worke 7 

Ss C4 frames, beate chem to powder mix- Fre; 
a ing one. third thetcof vrith ewo i 

By | — 


LIE I £> —2If i, <0 vt a 
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61. Roſes and Gillsflowers kept long. \ 


&'C in the bud, and gathered in a} Zo 


£28 <7 V4; VS 
Coa, rs ec. 


Mthirds of fine wheate flower , make 
p your paſte1nto coares, and you Wo 
ſhall Gade them-vcry. ſweet and deli- "Wl 
= IS 


—= 


-Þ 
Oucra Roſe thatis freſh, and} Ul 
faire day after the dewe is. aſcen-} 
ded), with the whites of egges well94 (Ez 
beaten, and preſently ſtrewe thereon 
She foe powder of ſearced Sugar, & In : 
EFpurthem vp in Jured pots. ſecring th Ng 
pots ina cooleplace inland or gra-(5 
ucll, With a fill:ppe at any time you 
RAmay ſhake oft this incloſure, 
4 


62, Grapes growing dll the yeere, - [= 


4 5V T a Vioe ſtalke through oh 
Basker of carth in December, = 
aich is likelie | to beare —_—_ () 

arab. 


SIRDFD ® $6; 

| The Ante of preſerwing, | 
[chat yeare, and vvhco the grapes are] , 

&2 \ripe, cut ofthe ftajke vnder the bal-11 
M4 ket ( for hy this tunc it hath takeo if 
FP roore ) keepe the basket in a vva- me "JN 
place , and the grapes wil continue 8 
ficſh and faire alovg time vpon the;jif 


m—_— 
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2 63. How to dry Ro'sleaues, or any other ; 
IA NN TERS 
0/1 fonzle flower without wrinkiing. », 
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X | F-you woyid performe the ſame & 


welin roſe |: aucs,you mult in role 
EF time make choil: of {ucb roles as are, 
neither inthe budde, nor full biowne'F) 
C (for thele, baue the lmoot!.eſt leaues fl 
FAA of all other ) which you muſt eipeci 
&; ally cull and: chooſe from the reiwyy 
Then cakeright Cailis land, waſhit,$J 
in ſome change of vvaters, and dry f 
it throughly rvcl], cather in@nauen, of 
erin the ſuone ; and h»uivg ſhallow #X 
quare or. loop. boxes of 4. 5.016, 
t- 150 decpe dn firſt an « ven lay 
SR Of ſand. ia the bottome , vpoo-rhe 
-H which 
= 4 STOLEN, | 
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Cc onſerning, candying , Sc. - 


W which lay your Roſeleaucs one by X | 

one ( fo as ore of them touch 6. F& 

MI ther) till you haue couered all1he WY 
W ſand, then Qrowe fand vpon thole {ty 
= leaucs till you haue thicly coucred of x 
NE them all, avd rhen make another lay WY 
WI of leaucs as before , and (o lay vpon L *1 
May, &c. if 
Set this boxe in ſome warme place RY; 
BY in a botc ſuony day, (and common. ki 
WE lic io two hotc fanny dayes they will [IX ; 
bee thorough dry ) then take them =] [ 

MY ouc carcfully with your hand with- L&D 
4 out breaking. Kr-epe theſe leaues 17 
eg Larre gluſſes, bound about with par” >) 
Wl per, neere achimney , or ſtoue, for xi 
J:tcare of relenting, | 5 
NY | find the Red-roſcleafe beſt tobe gh 
, F kept this manner allo take away KJ 
the talks ofpanſies. ſtock gillilow- TS; 
Kit crs,or other ſingle flowers, prick thE I5e 
gone by ove in fand, preffiog down: | X 
their leaues ſmooth with more ſand p"\ 
Mlyde cuenly vporr them, Andthius BY); 
You may haue Roſe-leaues , and LS: 
other Bowers to lay about your ha 
_ba- 
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WII = - D 50S! 6 
_ _— preſerwing, - ' 
Mbaſoos, windowes, &c. all thevvinter (6) 
T$2 long. Alio this lecret 18 very re-|.38 
1 49quifite for a good fimplifier, becauſe 4 4 
IF be may dry the leafe of any hearbe, EEE i 
& 10 this manner, and lay it being dry} 7o | 
Rin bis Herball with the frmple which {/ 
J itrepreſcateth- whereby bee may ea. WF 
AN fily learne to knowe the names of all} ON | 
Ws limples which be defireth, | 


'$ C4. Clufers of Grapes kept till Bafter,) 'S 
TC Loſters of Grapes hanging vp-Wag 


on lines vyithia a cloſe prefle 


'® ye you may plumpe them vppe with a 
FA little warme vvater before you cate 
+ them, Weg 
t Some vſe to dippe the ends of the \h&t# 
3 ſtalks firſt io pitch : ſom cut a branch 
of the vine with cuery cluſter,placing 
an apple at each end of the branch: 
ow and then renewing tholc apples? 
Be i they rote, & after bavgiog thenri BY 
Y pe a yore or cupboard , vwbich iy 
would 


Cn RA q 
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Conſerning, candying, Sc. 
All would tand ia ſuch a room (a8 I ſup- 


- 
" 
k 


. 
A, 


& | poſe) where the grapes might not] GS 
8 ke oa perk = bee FL 
& forced now and then to make a gen» $ 4 F 
= tlc fire in the roome , or clſe the fy 
Y grapes will rot andperiſh, 


(YN 65. How to keepe Walnuts 4 long time 
| , plumpe and freſh, In 


All M AKE alay of the dry ftam-jþ 
© pings ofcrabbes when the ver- 
WW vice is prefled from them , couer 
[4 f thatlay with Walnats, & vponthem 


— 
@ 


: 
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i (o one 1a 
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ſe] be fu] 


[1 

Z 

ve II ce, | -J 
= 66. Anexcellent conceit vpon the hers = 

| nels of dry Walnuts, 7 

| pl NW 

Y F5 Ather vo! your WaJouts before}, 2d, 

they be full ripe , keep thEwith» 
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The Arte of HOIR 


AY out any Att vott!l Newyecies tide, 
then breake the ſhc!lcs earetully. ſol 
a5 you deface not the kernells ( and je 

Lo therefore you muſt make choile of; 

298 | luch puts as hauc thin ſhellcs } what- 
F locucr you finde to comeaw2y calie fol 

tie, remouc it; ſtcep thele kernels in {a 

conduit water , forty cight bourcs, Fa 

then will they ſwell and growe verieF 

Ef plumpe 2ndfaire , and you may pill e 

2 them ealily , and preſent them to a-(v 

N { oy friend you haue for a Newyeerest 

{1 ( gift; but beiog pilled, they muſt be F 

2 cated within two or three houres, orfÞ 

Sf clicthey loſethcir whitene(s & beau- E 

; te, but ynpilled,they will laſt ewo or fl 

Y three dayes faire and freſh, 0 

$ Thu of a kivde Gentlewoman, jo 

{ whoſe skill 1 doe highly commend,ſp r 
Fj and whole caſe 1 doe greatly piticz\Y 
| p uch arethe bard fortunes of the beſt 


ql its and natures in our dayes, yo! 
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Conſerving, candyinr,thc. [8-8 
M AKE choiſle of luch as are 125 

1 lound, and gathered in a faire, / &Z 
"8 dry and funny day , place th:m in #0: 
th velicllof wood , containing a fir. | 1 
kin orthereavout, theo courr them yaa 
Wd with pennic ale, and to letthem reſt: {> 
and if the liquour carry avy badde | C3” 

BY (cum, after a day or two take it off: {{Y 
4 eucry renne or tweiue dayes Ict out? i 
el your penny ale ar 2 bole1o the bot. 7 
© tome of your yefſell, ſtoppe the 
hole and filt it yp againe with freſſ © 

\ pcony ale, you may have as much £FY 


a 
8; tor two pence ata time as will lerue Gb P 
{ for this purpoſe : theſe Quinces bee«\,&2 
i iog baked at Whitlootide, did taſte [WI 
{ more daintuly the any of thoſe which 'E | 


WP are kept in our viuall decoRions or m7 
wp pickles, Sg. 
j Alſo if you take white wine Lees 1-5 
& that are oeat ( but then [ feare you 0MÞ 
muſt ger them of the Marchant, _ 
for your Taucrrs doe hardly af- [p-1 
Ffoord avy) you may krepe your | 
J Quinces in them very faire and' = 
ficlh all che yeare, and therein may Ball 
you hs 
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The Arte of ton 
< vou alſo keep. your barberries both} 
© Ayfull and fairc coloured. ; 
*4 


68. Keeping of Pomegranats. 
y M Ake thoiſe of ſuch Pomgra. i 


5 nates as are ſound and not's 
- 78 prickt as they tearme it, lap them os - 
© 'uer thinly wi:h wax, hang them vp- 7 
& Fon naylcs, where they may touch? ( 
V «nothing, in (ome cupboard or doſet y 

Jo your dde-chamber , where you 

< Wy ecpe a continuall fire, and eucrie ;þ 
273.07 4. daycs turne the vnder (ides! 
| By epermoſ: and therefore you muſt {| 
o haog thegy-i6 packthred, that they 
may have a bowe knot at either end. | 
This way Pomgranates hauc beene ſp 


freſk gill Whirtſontide. 
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69. Preſeruing of Antichekgs, Y 
Ve off the ſtakes of your ar.[f 


tichokes vvithin - two inches} A 
Wot the. Apple z and of all the reſt of XG 
SeRhe ftalkes make a firong decoc- 
tion 
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"- *onſeruing, candying,efc. holy 
SE tion, flicing them ioto thin and ſmall 1-0 
p] peeces, and kcepe them in this de- 0 
Ny cotton: wheo you ſpend them. you © 
; 4 muſt lay them ficit io warme vvarter, | $$ 
a and th<p 10 cold, to take away the (R59 
KI bitternefſe of them, This Learned of 
I } of Maſter Par/ous, that honeſt anil | os 
SF painefull practicer io bis profelli. f 
#| on, 
be Ina milde and warme vvinter a» h= 
$! bout a moneth or three weekcs be. iÞ/Mf 
| fore Chriſtwaſle , I cauſed great! SF) 
ſtore of Artichokes to bee gathered fY 
F. wich their Nalkes io their full length {og 
q 45 they grewe., and making ficlt a are 
{ good thicke- lay of Artichoke ſj 
Cleaues in the botrome of a great [1 
and large veflell, I placed my Arti. P 
chokes one vpen another as cloſe as xd 
| could couch them , coucring thema ,& 
$ oucr of 3 prctiie thicknefle with Ar- (YAY 
tichoke leaucs, - 
Theſe Arcichokes were ſerved in at PN 
my table all the Leag attes, the apples | WI | 
vccing reg and lound,onely the tops | C J 
of the leaues a little raded , which JF 
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970. Freit preſerncd in pitch, 


; TY Wayberries that doe ſomewhat 
+ D reſerable blacke cherries, called }$ 
F&y 12 Latine by the name of Solanum les $ 
RY thale,bering dipped 10 molten pirch, fs 
SET7 being almoſt cold,an i betore it con- 
Wy geale and harden a;za1n, and (5 buog 
vfel'vp by their tulkes , will Jaſt a » bole? 
pat yeere, Probas. per M. Parſons , the | 
S&4 Apothecarie. Prooue vvhat other! 
: trgites will alſo bee preſcrucd in this 


| 1" 
wy [, Ay peeces of ſugar in cloſe box-| 
T5 es amorvyſt ſticks of Cinamon, 
yeacluucs, &c.an.1ina ſhort time itwilll 
purchaſe both the raſte and ſent of 
theſpice. Probat, in cloucs, N 


? 


p 7; 
+ +2.2.D\ 
if 


- 


| | 9 2.Haſell Nuts hept long. 


| ground : they keepe beſtia graucllie | ws 
$ or ſandic places, But theſe Nuts I am > 
ſure will yeeld no oyle as other ours. 
Jwill, thatwaxe dricin the ſhels wich 
long keeping, 
{ 
93 Cheſmats kept all the yeave, 


{ _—_— breadis draws, diſperſe 
*& your nuts thinly over the bot. 
1] tome of the Ouen,& by this meanes , 
i the moiſture beeing dryed vp , the > 
Nuts will laſt all the yeare: it at anie Z1 
;ame you perceive them to relent, x 
__ inzo your-Ouen againe at | % 
4 detore, -1 
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Setrets in DiſtiVation, 
yl 1. How to make true ſpirit 


4 | Fakethe fineſt papers you can get, F: 


x 2 orclſc ſome Virgine parchmen:;,f 
SE ſtrajne it very right and ſtifte oucr che 
Biglaſc body, whercin you put yourſj 
Of fack,malmfic or muskatine, oile the? 
DX paper or Virgine parchinent with ag 
ah penfill moiſtocd in the oyle of Benyfty 
my 1 and diftull it in B:ln:o with a geotlegii 
24 fire,,and by this mcanes you ſhulljg 
LA! purchaſe onely the true {pirit of wine. 


- 


% 


* 


1 Yop ſhall not bauc aboue two orh 
three ounces. at the moſt our of if 
\y;/ a gallon of wine, which aſcendeth in 
S2Ache forme of a clowd*, without any | 
ON: dewe or yeincs in the heime : lutz} 
a all 
y f AXIS TS =TBat>t Fi, 4 
"LY AL IVES; 


«a. 4 - 
o 
= cx 
- 
> + eat 
X «+. 
S 


* Ls 
i pz %® - I 
= LY <E- 


' 17 | 
W' ite joints well io this diſtillarion: LS 
C1 This (pitit will vaniſh in the ayre, if | 2 5 
Ws che glafle ſtand open; © 
es t-3 
il 2, How to make the ordinerie ſpirit of [ox 
} wine that # ſould for five ſpillings —y 
WO 4 noble @ pinte, 


- >, -—_ 


oY 


8] empty; ſet it in balneo, or ina pan of W | 
We aſhes, keeping a ſoft 20d gentle fire, pl! 
=] drawe no longer then nll all or moſt 1x 
$7 part » i}] burne away, which you may F'@ 
\ proove now and then , by ſctting a 
Wpoonefull thereof on fire with a pa. fry 
bs: per as it droppeth from the noſeor ts! 
pipe of the helme 2-2n4 if your ſpirit JX | 
thus drawn baue any phlegme there- | (#] 
in, then reQifie or rediſtill chat ſpirit FA 
Fpiininalcfier body,or in a boltre- CY 
if ccuer in ſteed ofavother bodyyluting ti 
Ka ſmaltbead on the top of the ſteele YM 
S E 2 there- 


-- 
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Secrettim bfllaniom. 

F:hereof, & ſo you ſhall baue a very i 

wWGlltroog ſpirit: orelſe for more expe: y 
4 MN dition, diftill hue or fixe gallons off 
Fe wine by Lymbecke : and that (p:tit. 

= =S|which aſcendeth afterward, na | 

of fy ——_ befoxe, 


2d ro? 


3+ Spirits of ſpices, \ 
h 


h871 |)" with a gentle heat cither | 
'* balneo, or afhes, the ſtrong and/n 
Wi lyeete water, wherewith you hau 2 
2 WO drannc oyle of cloues, mace, our-j 
SS megs, loniper, Roſemary, &c. afeerſ 
1b bath Rogd one monetb clof; 
Fe opt, and ſo you ſhall parchale. a& 
J. Y moſt delicatc Spirit of cach of cheſs 
4 faid aromaticall bodics. $ | 


SS  R, — — —_— »  . a 


LIN 4+ Spiris of wine \tefting of what vege-ih f 
0% table you pleaſe. _ 
(a "Ny: 


( 
S Acerate Roſemary , Sage + f 
Ds Maiacere Fenaell ſceds, Maio-f 


9 ram, Lemmon or. Orcage pils, &c. 
4 - | 
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Secretrin difiillation, | 
IYio ſpirit of wine a daie or two, and R$ 
Ythea diſtil}it over againe voleſs you ES 
Ghadrather baue't in his proper co-\8gs 
Hour :for ſo you ſhall haue it yppon'fa$8 
the firſt infuſion without anic far. _ ” 
er diſtillation : aod ſome young Kan 
Alchymiſts doe hold theſc bor the £ 
© true ſpirits of vegetables, 


( 
5. How te make the water which # vſu- 
ally called Balme-water, | 


. | tan now); rang tv c 
purone pound of greene balme.' Jy 
k Keep tbat which commeth firſt and Joby 
tiscleareſt, by it ſelfe : and the ſecond F 
: and whiter ſort which is weakeſt and £ 
Pp, cemmeth laſt, by ir ſelfe; diſtill in a; p4 
I ' xr Lymbeck luted with paſtel 4 
- 10a braſſe pot, Draw thisio May or|iz 
it when the hearb is in his prime. FRY 
A 6. Roſa ſolis, 


y*Ake of the hearde Roſa-ſolir, OY) 


i&A gathered in Inlic one gallon FAT 


picke ag 


| — 
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MW picke out all the blacke moates from; 
6) the leaucs , Dates balfe a pounde (G A 
Ag Cinamon, Ginger, Cloues of each 
-15] oRc ounce, graincs halfe an ounce,(fi 
2 fine ſvger apound and ahalfe, red | 
's {Roſe leaues, greene or dryed fourey / 
- cis, Recpe all theſe in a ral 
;ton of good Aqua Compolia "ing 
Ka glaſſe cloſe ſtopped with waxe,/o 
- twentie dayes, ſhake it well 7 
$together once / euery two dayes. F, 
A Your ſugar muſt bee powdred, your Þ 
3; Flies - bruiſed onely , or -grofely! 
2 beateo, your Dates cut in: og ſh) | 
5 ces the ſtones taken away. If you! | 
1\\ bong two or theee graines. of Am- 4, V 
Nber. greece, and as-much mwkey \ 
Fin your glafſe among che reſt of C 
I'the Iogredients, -it will baue af | 
&7 pleaſanc ſmell. Some addethegu | 
amber with corall and pcarle fiech 
Þq powdred , and fine leafe golde. 
F&>ome vic to boyle Perdinando 
a bucke in Roſe-water, till they haueg 
KA purchaſed a faire' deepe crimſon 
W/ colour, and when the ſame is colder, 
l | they 
ET ESE Sees 
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JRubcathcrewith, | 


q 7. Aque Robes, 
| hm of muske ſixe graines , of ; 


Cinamon and Ginger of each 
. 4, 
Wf one ounce, white ſugar candy one [POM 
} pound, powder the ſugar, and bruſe wy 
& che =_ groflely, binde them vp Ws 
lin a cleanc linoen cloth,and putthem 
{to infuſc ina gallon of Aqu 


x ther diverſe rimes, then put thereto (FAY 
v of turneſole one dramme, ſuffer irro 0 
$; ſtand one houre, and then ſhake all {5% 
x together; then if the colour like you Ss 
after it is ſettled, poure the: cleereſt (RF 
forth ioto agother glaſſe : but if you I; 
$ will have it deeper coloured, ſuffer it; Yai 


to workelopger ypon the turnelole, 


4 01> 
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Seerets in diflilletion, 


pl 8. Þ. Steucns Aqua compoſite. Þ 
& VO 
Akea gallon of Gaſcoign wine, 
Ce , T's Gems Geliagal Comets 
Af Nuemegs and grains, Anois (cedes, 
C3 | Feonell ſeeds, and Carroway leeds, F 
Cy of each a dram ; of Sage, Munts, red 
Y - i Roles, Thyme, Pellitory, Roſmary, \ 
bg wilde Thyme,Camomill,Laucnder, 
Al of cach a bandefull : bray the ſpices 
| CS { mall, and bruiſe the bearbes, Icttiog]] 
O hem macerate 1 2. bourcs, ſtirriogy 
wy 4 it cow and then, then diſtribby a lim \ 
bg becke of pewter, keeping the firſt 
A cleare water that commetb, by it} 
T qclfe, and fo likewiſe the lecond. 
= You ſhall drawe much about a pint 
VF of the better ſort from cuery gallon 
BS] of winc, . 


©, 

” 0 

£ 
4 . 


Fi 9.Y ſque-bath,or Iriſh Aqua vite. 


\ 

E14O cucry gallon of good Aquaſ 
_&. Compolita, put two ounces of 
choſen 


FS SIR ee p CSI 
DN AD SPE 

Secrets in diff illation. S- 
q choſen liquorice bruiled, and cutgR\y 
N into {mall peeccs, but firſt cleanſedidhe 
F from all bjs filth, and two ounces 99 
q/ of Aonis ſcedes that are cleave and 
&; bruiſcd: let them macerate five or 38 
If lixe daies in a wooden vefſell, ſtop-N8 
5 P'0g the ſamecloſe, and then drawe b 
off a3 much as will runce cleerel$3 \ 
Kdifoluirg in that cleere Aqua vi-Blew 
? tx fiuc or (xe {poonefulls of the EI, 
I beſt Malaſſoes you can get: Spaoiſh WY 
Cute, if you can yet it, is thougbr $3oJ 
T better then Malaſſoes ; then pur Rxb 
# this into another veffcil ; and after [ns 
Fi three or foure dairs (the more the)wks 


© » 


Ef better) when the liquor hath fined 2); 
N it (cle, you may vie the ſame : ſomefgtt 
El adde Dates and Raifins of the Sur Na 
110 this receipt ; thoſe grounds which 
fremaine you may rediſtil] avd make\9 
[more Aq ta compoſita of them, andR\wy 
fot chat Aqua compolita you. may jul 
make more Vique. bath. 


Ex 
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10, Cinamon water, 


Auing a Copper boJy. or Fry 
braſſe pat chat will hold x2. $65 
gallons,you may well make 7 
5 two or three gallons oft Cinamon wa-: 
ter,atonce. Put inio your bodic oue 5 
4 night lixe gallons of conJuir wa! 0 
and two gallons of ſpirice of wine,' by - 
E= or-to. ſauce charge two gallons of == 
2 ſpirite drawne from wine Lees, Ale, SG 
: or. Jowe wine, fixe pounlc of the Sf, 
Y pt beſt and |:rgeſt Cinamon you can 
get, or clſc eight pound of theſe 
& cond ſort well bruſed, but not bea-"\ 
Fe ten into powder ; Jute your Lym-# 
ecke, and beginae with a good fireſÞy 
ek 'of wood and coals, till the vefle}} be- Ye 
EX'pinne to diftill, theo moderate your;$ 
| ſo as your pipe may drop apace,ſh 
and runne trickling into the recei | W 
Ffucr, but not blowe at any time ; if 
VF: belpcth much keercio to keepe thefſ 
T7 S watet| 
gon CLE a N o JE 1 
EE EEEDN 


— 


Ca 


EFF y_ LY. CLIN. x 


ne 
— 
ro 
#% OC — hm 


& } Ow 


- 
= - 
To 


- 
—> 


- 


4 
@..4 
- | IT 


po 26h CD [op _ = 


I water in the bucket, not too hot, by i 
&y often change thereof : 12 muſt never Mo 
' *be {6 hote but that you may well en-F\V 

$9. durc your fi »ger therin. FT hen dinideiF3y 

WW lato quert elafles the ſpirite which FX 

Y firſt alcende!h,and whercis you nndeb 
E cnher no taſte or very ſmall taſte of 

C the Cinamon : thea may you boldly! | 
W aftcr the ſpirit once beginreth to 
KW come ſtrong of the Cinamon, draweſy 
WY vntill you have gotten at the leaſt anal 
& gallon in the-receiuer, ang then di-alP 
fe vide oftep by halfe pints and quarters (fel 
= of pintes, |caſt you erawetoo loop : $34, 
g._ wich you ſhall koow by the fain <S, 

tafte and milkie colour which diſtil-P; 
Neth io the-<ode: this you muſtnowy, 
nd: theo taflc in a ſpoone, Now 
I! when you haue drawne fo much" 
Fas you finde good, you may no <4 
Kihereunto ſo much of your ſpirite deg! 
Wuhan came before your Cinamon'gy 
$watcr, as the ſame will well beare ;hfe 
v which you muſt finde by your taſte. 
Bot if your fpirite and your Cina- 
[mon bc both good, you may ot the}. | 
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"2h Secret4in di3Fillation., - 
dag , s : b 

GN aforeſaid proportion will make vg 
ioytwogulons, or two gallons and afdl 
RV quart of good Ciaamon water, A 
[£7 'Heere pote that-it is.not amifle rol BY 


by. 


© oblcrue which glafle was firſt fil- > 
ed with .the, ſpirit that aſcended, BW 
'and ſo ob the {ſecond , third, and B8$ 
FR fourth: and when you mixe, begin F 
Wow with the laſt plafſe ficſt, and lo with Wl 
Wer the ncxt » becaule tbole hauc < | 
$2 more taſte of the Cinamon then Wi 
[3 that which came firſt , and there. hls 
BI fore more fic to bee mixed with Fe 
SS your Cinamon water, And it you; 
E A. meanciomake but-3, or g. pintcs/fok 
If FF at once , then begin bur with they 
FON balfe of this proportion. Allo that pÞ 
-y which remaioeth vamixed!y 
= doth ſcruc to make Cinamon wa. - 
NT ter the ſecond time, This way F'Y 
&&> baue ofien proucd and found moſt gp 
excellent : take beede that your, Ys 
a Lymbecke bee cleane and hauc no)be 
} A manner of fent in it, but of wice or Fla 
p. ©) inamon, and lo likewiſe of the\g 
Se olaflcs , funnelles and pots which 
| i or . you ſ Jq 
TEST 2 EIS FEI 
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4 > ecrets in difillation. , 
ron ſhali vic about this worke, * 
bY + 1. Howe dill tſope,Thyme, Laven Rh 
Ty der, Roſemary. ee, after a newe and v; £ 
2 excellent manner. x 
109 
Auing a large pot containing _ A 
13, 07-14. gallons with a Ly.- þ *A\\ 
| Wo>=cke to ut, or cle a copper bodie V; 
VL Mech a lerpentive of 20, or 24 gala 
Wlons, and a copper head , becingWd \$ | 
Buch a veſlcl! as is commonly vicdhsr 
Nio the drawing of Aqua vitz , fil 
Aiwo partes thereof with faire wa- Ge | 
Irer , and one other thirde parte 3 
with ſuch bearbes as you would! 6 
Sidiflill, che bearbes becing eytber 3 
Y oiſt orgrie it $killeth not greate. nel 
iy whether, let the hearbes mace-th Th 
ate all night, and in the morning 
W>cgin your fire; then diſtyll 28 be. & Me 
Were io Cinamon water , becing aa 
J-arcfull ro give chaunge of waters g 
mt your colour alwaics as it nee- 
Ideth : drawe no longer then youſg 
Meccle a ſtrong and (cnfiþle raſte a FJ 
4 1h. 
= >, 4 Je DECDSY act ad" 
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5 the bearbe which you diſtill! alwaies i 
Fd uidiny the Nronger trom the wea- | 
kf,” and by this 'mcanes-yout ſhall 4 

® EY '© 
xy tht is drawne by a common pewtrr foo 
[3% 1; you may al'o packer the oyle 1x 
I © of each hearb< which you ſha!l finde | &] 
| flceting on the top or ſummine of ff 
£ KY} 

beſt with ſuch hearbes 4s arc not in fl 

PX} eaſte, av! will yeeld cer oyle by di f{H 
Ob 1 e, a0 WHIL VCE! LAH oy y [| (> 
5 : (illation, 'E 
p \/Ja\ 


12. Hew to mabethe ſalt of bear%s, 0's 
+ KK) 


{1@ 
Ty Vrne whole bund!:s of dryed X 


&olemary, Sage, ilop, &c. io a Cs 


NY cleane ouen, and when you hanuc AR 


bottom thercof, is the ſalt which you 
KAY ſecke for, Some vie to filter this Lee iff 
— H- diuers| 
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\ Secrets in diſtillation, 

pi ' 

mdiverſc times before eurporation, 
(3. «bat their ſalt may bee thecleerer and 
Wmore tranſparent, This falt accor- WA 
4:4iog to th- nate of the hearbe bath 7 

. : 1 \V, 
2] greateffcCts in phylicke, ſc 
- a 
; Th 

+11 


py ' 13 Spiritef hozy. 
v4 


A o_— part of hony to fue parts 
< .of water : when the water boy- 


By |cth, dilolue your honey there, 


I houre or two, Put it into a wodden Yes 
Y veſicll, and when it is but blood: Pads 
Wh warme, fer 1t 00 worke with yeaſt 

A afcer the vſuall manner of Beere and & 
Ale: tunne it, and when it bath lyenf 
ſome time, 1t will yeelde his ſpirite 
Eby diſtillation z as wine, beere, and 

L | Ale will doe, 


nl and to have as 9104 yeeld as at any 0-7 
8 ther time of the yeare. 
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WAS TN the pulling of your Roſes firſt 
B58 1 divide all the blaſted leaucs, theo? & 
EOF rzke the other freſh leaurs , and 


ts 


laie them abroad vpon your table 
cr windowes with ſome cleanc 


. M 


= ſhed:put theſe Roſe Jeaucs in great 
py ſtone pottes , hauing narrowe} - 
| Mi moutbes, and well leaded within, 8X 
2 (luck as the Goldfaners call their 
7D bookcrs, and ferue to receiue their $ 
v ! Aqua fortis, bee the beſt of all o-& 
| — thers that I knowe) and when they t- 
IH arc well filled, ſtop thex moutbes We 
[ET with good. corkes, eyther cone. 
(EAN red all ouer with waze or molten FE 
N "1 7 my _ then ſet your pot yl 
2 in ſome ceole place, and they will GY 
Wc { keepe a long time. good, as you TX 
Jay diſtill them | at your beſt lea- 
NP ſure. - 1his waje -you may diſtill}gÞ 
WF Roſe watcr good cheape , if youll 
t-1 buy ſtore of Roſes,when you finde! 
0 © gluite of them in the marker, he 
-. where- 
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| | Seeret rin diffi lation. 
/ FF whereby they are (old for 7, peticely Y 
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4 Sor 8. pence the buſhel, you chen {i 
f Wengiofle the flower. And ſomeR\J$ 
L qd. hold opinion, that if in the middeft{fl 
s Siof theſe leaues you put ſome bro. 38% 
KEYS ken leauen, andafter fill vppe the 
©14 | R por with Rofe leaties to the ropPe;, ® 

PR E'®aſo in your difilfttion of them With 
VERDE you ſhall baue a perfe& Rofe vine-Welk 
LIE gar without the addition of anicfyt$ 

x0 —_— vinegar, 1 have knowne ae 
SINE Roſe leaucs kept well in Rondlets, Þ 

P .tharKane beece firft well ſcaſoned Wi 

\ 7 with ſome hotl1quor & Roſe leaues 


QI boiled together , and the lame pit-jy 
XBLEchcd ouer on the outſide, ſo a3 nogpY 
IE yre might penetrate or pearce theſe 


| | Av 
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X ILL 
D . —_- the leanes, and firſt di-!3a 
en the ivice becing cxpreſied, ea 
{) aod after diſtill the leaucs, and lo 
' pu ſhall diſpatch more with one|& 


ill, then ochers doe with three or die 
foure 
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AY faure ſtills, And this water is/cucty 4, 
Oy Way as medicioable as the other, (er= {+ | 
Jquing in all firups , decoCtions, 8&c, "WEN 
J ſufficiencly , bur not aliogether lo : / 
Y pleabinginfmcll. .- 
Py (x 4 
16. How to diftill wine vinegaror geod | 2, | 
= Alizar, that may bee both cleare $8800 
and ſharpe. tt Te 
Knewe it is an vſuall manner 2« & \ 
mong the Novices of our time)þ | 
to put a quart ortwo of good vi- F \ 
Zoegar into an ordipary Jeadeo fill, Þ 
nd ſo to diftill it 4s they doc all a- 
FF ther waters, But this way I doe viter- WA 
lie diſike , both for chat 'h&erc is FORM 
7 g1no ſeparation made at all, and zl-j8 
57 io becauſe I feare thatthe Vinegar / 
#\dooth carry aoill touch wich it,qigher [* 
3 from the leaden bottome or pew-I& C 
S='ter head, or both, And herciprg th 
Fl] could with rather that the ſawel 
8; were diſtilled in a large bodice. of r/ / 
S, Alelaſlc with a bead or receiuer, 4beX 
$6£#{ame beeivg placed in (aud or a-þ 
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E Secret3in diflillation, ; 

/, ſhes, Note that the beſt part of the jþ & 
o { vinegaristhe middlepartthat ariferh 


RSEOS for the Grſt is fatat and pblegmatick, 

7 and the laſt will taſte of aduſtzon, be. 
ARES cavſc-it groweth heauy toward the [FS 
COEENT latter end. and muſt be vrged vpwith | l- 4 
| ! with a great fire, and therefore you | & 
SISHIOY muſt now & then taſte of thatwhich £{} 
4 WIT} commeth both io che beginning and v- i 
C' | | © EP the latter end, that you may iS 
ANTE recetucethe beſt by it ſelfe, 2d 
nt ® 
4. | 17. How to drawe the true ſpirit of {Y 
K 4 Roſes, and ſo of all other hnatbs; - 


j and flowers, 

(. 

Fat « & Acerate the'Roſe in his owne Fi 
þ VL juyce, adding thereui:to being bf 


temperately warme , a conuenicot xs 

[: j proportion cither of yeaſt or fer- 
\ CY went, leane them a few daies in fer- if 

$ mentation, till they bane gotten a FF 

W firong & heady {mel}, beginning to 
Wh | 

” {F incline towards _ then diſtill Ry 

them in balneo in glafſe bodies Ju- t-1 

Wecd to their helmes (bappely a lim- f'x} 

% becke > 
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A Seprets in difiillation. 

XN becke will doe hetter and rid faſter) 

1 and drawe ſ@ long as you findef! 

apy ſent of the Role to come, then if 

cedif}ill or reftifie the ſame fo of. 

ten till you haue purcbaled; a per- 

eQ ſpirit ofthe Roſe, You may ale 

CS] (o ferment the wice of Roles ancly,[! 
{88 20d afterdiſtiliche ſame, / 


\'/ 
os t. 
oe 18. An excellent Reſewater, I 


p \ i the top of your glaſſe bo. , 
\'/ die, ſtraine a baire cloth, and $ 
t-S ypoothat lay good ſtore of Roſe. 
MH leaues, cither drie , or halfe dric : 
£81 22d fo your water will aſcend ve- 'T 
FA ric good both in ſmell and in co-1#7 
oF tour. Diftill eicher in balneo, or in 
CF] 2 gentle fire in aſhes, you may vei.\ 
LM <crate the ſame vvater vppon freſh 
I leaves, This mayalſo bee done in x 
GY 2 leaden ſtill , oner which by rea- 
\ 


G F {on of the breadth you may place ( 


more leaues, 
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19. Anexcellent wey to make the 
frat of all Yeget ples, 


= 5 Xpreſſe a good tity of theſ; 
PE-lurce eve? letit qu fire, and { < 
piuc it anely a walme or two, then i , 
| Fill grow clear:before it bee cooled, '# 
i poure away the clered, filter web fy 
peece of cotteo & then euaporatc] hl 
your filtred inice, 2] ic come to af&! 
bicke ſubſtance ang thus you halls | i 
banc a moſt excellent extract of + 
tole, Gilloflower,&c. with the per-$y 
feCt (cnt and taſte of the Rower ;hFpl 
whereas the common waie is toffy 
make the cxtrat either by the ſpi-\& 
rite of wine, faire water, the water{gty 
df che plant, or ſome kind of men-$ 
uum, =o 


20.70 make a wat-r ſmelling of the Eg+ 
| lantine, Gillsflewers &c. 
'> Rie the hcarbe or flower, and | 
&#.iilill rhe fame in faire watci 
ia Us 


© _— 


STE 


x LF; 405; 2g Le EIS I. 
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MOTO I,IG 

_  evettindflilkar ions 

Wina Limbecke, dr-we no longer then | 

you-finde fenr in the waterthit iffu- [| 

EOS cb, reiterate that water vpon freſh 

Fbearbes, &diftil} as before, dividing ' 
ths ſweeteſt from the feſt, 


$'s 


_ 81.4 Scottiſh haridwater, | | 


'D Vc Thyme, Lavender and Roſe- 
> { 4 [ mary roofuſedly rogetber, then 
Ll} make a lay of thicke wine -Leesin| 

5 1 tac borrgme of a ſtone pot, vppon 
© Uarr#+ bp the to 
ON which make another lay of the (aide 

Yo  boarþes; and then a lay of Lees, and 
LS! ſo forward: lute the pot well, bury it t 
DI; io the ground for 6. weekts, diftill | 
$I ity. and it is called Dames water in 
7d Scotland, A little chereof pur into p 


WH, a baton of common water maketh 
'S y:Ty tweete waſhing aater, 


al 22, How to draw the b!ood of hearbs 


lf ) 
4 
Tampe the hearbe, put the ſameX 
into a Jarg- Glaſſe, leauingiwo 
parts empty (lome c6mend the| 
1yce 


_— 
—_ 


py. OV. 
OC OM VRBO 
S 3802 DEL 


—_ — 


SU ESTI INT 2 Tlenoy 
RIS EI a PE 
» . Secrets in d15Tj/Lation, : 
W ivice of the hearbe onely) nip orel{c 

a lute the plaſſe very well, digeſt it in kate 
IN balneo, fiftcen or ſixteene dates, and ii 
T4 you ſhall inde the ſame very red, di- F774 
1 uide the watrifh part, and that whichi; 

2) rewaineth is the blood or eflence of* 
eve hcarbe, 


& , 
© 23. Roſewater ant yet the Roſeleaues P/N 
net diſcoloured, We 


Cu muſt difhill in balneo, and Bak 
{'tawhenthe botrome of your pew. IF 
Jter Still is ehrough bot, putin a feweP 
fleaues at once and d1(t1! them: watchht 
your ſirll carctully, and as ſoone a5} 
Fthoſc are d:ſti]led put io more, IknowZ2gS 
gpot whether your profic will requite Fg 
{ yourdabour, yer Accept ot it as a new > bo 
$coociuſion, :C; 


$34, Howto recorer Roſewater, or amy 7 
ether di/{illed water that hath got-AM 
ten a mother, and is in dangerts ber P23 


'.. muity, 


FI, era 
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rv, 4, ay -_ aA. 
PrENITCHH 
, .” : mo — w'# 
Seprcts ip PijHillglion, Pp 
vr oygend Waker vpan freſh Roſe ; M (} 


leaves, or vpes Role cakes bro. [ORIENT 
ken all 3p pecces, ant they after 4 | '\ 
SRn::cr21i00 for tbroegr faure howres | 4 
with 8 genie Gre, redaftil! your wa. hat tl 
ter. Dothisio a Limbeck, tike heed {IC 
;of drawing too long for burning, | SOT 
nlefle your Lymbecke ſtand in bal ©! 7 


t-') | 
IX 2 5.70 4raw both good Roſewater, ani 

| onleof Roſes together, ; 
- | 


L- Fter. you haue digeſted yourſY 
| '-f Aoi leaucs by the ſpace of 4. t- j 
BA moncths, frut ante, www. 13. either (ANT 
© io barrels or bookers, , then diftill 's 
FAN them with faire watcrin a Limbecke, / 

LZ; draw (0 long 13 you can find any ex-\Wy 
cc)lent ſmell of th: Roſe, then di-'h 


= MT 
EX} vide the fattic oyle that flceterh on {Nt 


4 


F* the cop of the Roſe.water , and fo 
you have both excellent oyle of ff 
\y 

©2/ogetber , and you ſhall alfo have 
'* more water then by the ordinarie Wy 
2 way, MN 


I ICILPEIIINIE 
' Secrets in diflillation, 
- | | -way, and this Rolewater extendeth 
IE archer in phylicall compoſitions, 
VABDY and the other ſeructh beſt for per- 
fame? 25d <rlting boriles. You mey | 
; allo diſtill the oyle of Lignum Rhods- i ' 
I «» this way, (auing that you ſhail UI 
ST not neede to macerate the lame a«{ © \ 
W bouc 24. houres in your water or {f/Y 
meoſtruum before you diſtill : this \ 4 
oyle bath a moſt plealing fmcl "java 
io a manney equall - RAY 
with the oyle 
of Rolcs, 
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BA '-1.7o/ouſe a yous Pig. (8 
_ a young Pig being ſcalded,[ 


Sy 4 boyleit in faire water and whiteſſ 
We wine, put thereto ſome Bay-leaues, 6 
Some whole Ginger, and ſome Nut jÞ 
NE megs quartered, a few whole Cloues. if 
MX boyle it throughly,and leaue itin the 
YEAame broth in an carthen por, « 

| A 


6 


= wr = ay 
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2. Aliter. 
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UW = a Pig becing (calded, col. FA if 


Jar him vppe like brawne, andy 


when the fiſh is boyled tender; 
_ rake 


May your collars in faire cloatbes :}F j p 


NILES 
| Cookery and Huſwifery, — 

E cake it out, and pur it in colde water [2 
1 and falt, and that will make the skin 

MN white : make {owſing drinke for it, 

71 with 2 quartof white winc,and a pot-{* 

oe tle of the ſame broth, 


) 'Þ 


vs 
g m— a pinte of white wine, the tf 
fl] 4- tops of yovg Thyme and Role. > 
« mary, a littic whole mace, a little $=\ 
Wy whole pepper , ſeaſoned with Ver- (ff) 
J iuice, ſalt, and apeece ofſweerburter, x, 
and ſo ſerve it : this broth will ſeru 
( | toboyle fiſh twice or thrice in, 


N 4. To boyle Sparowes or Larkes. 


; 

/ 7 ron two ladles full of mutron 

i 2 broth, ali:tle whole mace,put in- | 
to it a peece of ſweet butter, a hand- [5 
| full of Parſty beeivg picked, ſcaſon it [gp 
F with ſugar, veriuce, and aliule pep» (F\ 
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5. To boyle « Capon in white 


broth, 


= Ro your Capon by. it ſelfe io £ 
Sol! LI faire water, theo take a ladletullf Q 
For two of mutton broth and-a liutlels C, 
Ren white wine, a little whole mace, ak 
| * bundle of tweete hearbes, a lutleN D 
23) marrowe, thicken itwith Alm »nds,f c- 
© ſeaſon # with ſugar, and alittle ver. 
5 iuice: boylc a few Curravs by then. [F 
pp ie and a Dare quartered, leaſt 
J [7 'you dilcolour your broth, andpur ic 
41 09 thie breaſt of your Capon, Chic. 
"a: ken or Rabbet: if you haue no Al. 
© ymonds, thicken it with crcame, or o 
by, with yolks of egpes, garniſh you: 
17 diſhes on the fides wu aL:mmoo 3 
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6. To boyle a Mallard, Tele, 
or Wigew, 


| 's 
7 T's. mutton broth and putirin-{# 
1 4 toa pipkep, put into the _ | 
0 
| NBT=Þ 3” 754 DEAE 
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ISS offers TD 
| of thefoule a few (weet hearbes and Þ 2 


{a toſte of bread Reeped weninicnl . 

| ſeaſon itwith alittle Pepper, and al 
| | linleSugor: allo one Onion minced RAG 

ſmall is very good inthe broth of a- (3% 
f ny water foule. tees 


Ake all the fleſh out of your le 
ot mutton, or at the butte end, 
_ prelerving the skinove whole, and 
N mince it ſmall with Oxe ſaert, and 
marrowe, then take grated brea1,ſÞ 
lweete Creame,, and yoalkes of > P2 | 
| cpges, and a fewe (weete bearbes, [TT 
put into it Currans, and Raylins BG 
of the ſunne, (e-fon it with Nut- 
megs, Mace, Pepper, and a little} 
| Sugar, and ſo putitintothe legge of} 
| Mutton agiac. where you tooke No, 
it it out, ng. a porte with af 


LES DYE ERS) 
= Cookery and Huſwiſery, 
4M marrowe bone or two, ſerue-in the, 
| Mo) marrowe bones with the ſtewed- 
eg broath and fruite, andſerue-in your 
| I legge of mutron dry with caretroots fa 
R\ lliced, and caſt grofſe pepper -ypon ip 
\ ny the rootes. i 
(51 f 
1, "WES 4, 
- oh 8. To beyle Pix petitoes on-the French Fas 
T faſhion. \ 
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om them and lice them, being | 
Fa 4 firſt rolled io alittle batter, your{ 
BL. batter beeing made with the yolkeſF 
of an egge, two {poonefullsof ſweet | 

{ creame, and onc{ſpoonetull of flow-# 

PON ery make ſawce for it of Nutmeg, Vi-15 
ncgar and Sugar, a 
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9. To boyle Pigeons with Rice, 
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WL ers 
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= POV them -in mutton broath,'$ 
* I putting {weete bearbes in their, 
$ bellies, then take a a little Rice and 
ke boyle it in creame., with a littlef 
£ whole mace, ſcaſgn it with ſogar, 
— y 
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Flay it thicke on their breaſts, wrin- "We 
J]oing allo the iuice of a Lemmon vp- E021 
g onthem and fo (erue them, 


\ 


3. 
L : 


« 6 
10. To bayle a chine of veale, er chicken | Gs 
I} inſharp broth with heaths, 


N Ake alittle mutton broth, white| 

wine and 'veriuce, and a little 
[ whole mace, thentake Lettuce, Spi» 
J[nage, and Parſley, and bruſcit, and 
pur it into your broth, ſeaſoning jt FEE 


T9 


4 Y with veriuce, pepper and a licile la. I "" 
J gar,and lo ſerue its ES 


1N\ 
D M1, To meke Beanmanger, 
N <4 
UT a the brawne of a Capon,Ry 7 
toaſe it like woll, then boyle jt 7 
R itin (weet Creame with the whites 
loftwo Egges, & b:cing wellboyled, BE = 
$ havy itin acloth, and let the whey 
gruofromit, thengrindeit{in 2n' Ala-Þ$ -: 
Mblaſter mortar with a wooden peſtel, KG ths 
githen drawe it through athin ſtrainer} on 
F4 with {© 
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S) Cookery and Huſwifery. 

» \$;with the yolkes of two cpges, and aff 

little Roſewater , then let it on a G 

aq chatingdiſh with coals, mixing el 

ay. foure ounces of ſugar with it, aod'fy 
Sg. when it is colde diſh ic vp like ALS 


ond butter, and ſo (erue it. 
22.70 make « Polonienſawſedge, 


Ake the fillers of a Hog, cho 
them very {ma]l with a handf f 


= gegwill laſt one whole yeare. They 
Fare good for (allades, or to garoiſhyl 
boyled meates, or to make one re-? 


+» = 


Fe ih a cup of winc. 
pa 
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13. To meketender and delicas: 


brawne. 


ET, ow <<! 
of _ _ 


COISA 


E py" collars of brawnein kettles of [53 £E 

watcr or other apt veſſels, ioto an FRY 

. $)oucn heated as you would for houſe» Sn <5 

D Rjbould bread :. couer the veflells, and > FN 
'fo leauc them as long ia the oucn} ja 

i 2s you would doe a batch of bread z &: 

fd Alate experience amongſt Gentle» \#4 

: women tarre excelling the olde mane of 
\ner of boyling brawoe in great and ik p03 

; F buge kettles, Qere, if purting your F8- 
d11quor hare 1010 the veſſels, and the; <> 

i fj6r anne: tle boyl:d fartt, jt by his! 

\ mcancs you ſhall cot giue great ex» © 
& pecition to your worke, 


AO ICT Tt 
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14. Paſte mad: of fþ, 


Ef Neorpera the body 7 ſaltfiſh, 
Stockehſh, Ling, o*. or any freſh id 
© 5th, that is not fu? of bone, with an '2 
; ,crums of bread. flower, Ifinglafle, Wy 

F &c, 
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'4 4X &c. and with proper ſpices agrecio y; ) 
Go with the wer « wot ſeveral] a0 Fs 
"Ja and cf thatpaſte mold off the ſhapes ih XJ 
Ha and formes ol lirtlefiſhes ; as of the « 
BS Roche, Dace, Perch, &c, and ſo by | 
7 Arryou may make many li'tle fiſlics be 


| out of one great and naturall fiſh, 2 | 


i 
: 
15. How to barr:Il'vþ Oyſters, ſo as 


they Yoall 1a? fixe monethes, WW 
ſweete and good , and in their ol 
Sil naturalltafie, os 


/ 44 


5: LO" your Oyſters, take the li-|ſoþ 
quor of them and mixe a xeaſo- y 
7 nable proportion of the beſt white 


< 
wine vinegar you can get, alittle ſalty 
and ſome pepper, barrell the fiſh vp 7p 
FH! iD ſmall caskes, covering all the Oy- 7 
KO? ſters in this pickle, and they will laſt wy 
[z: | Jong, time : this is an excelleagyy 
Bl! meanesto conucy Oyſters vato dry ky 7 
Wl onncs, or to carry them in Jong \p 
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-1 licacie. 


T - ow 
N| BL ſeeth your Silmon accor- 1 


ding tothe viuall manner, then 


"I 
| Y Goke It 1n apt and cloſe veſſells in} 


2): Ireland and told in London or ellc-j 


CA: 
M where, 


D 
-\Þ 

U *I 7, Fifh kept long, and yet to eate ſhort 
2d and delicately, 


LA 
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\ ———_— fiſhio oyle, ſome com- p 


VF L mend rape oyle,& ſome the ſwee- 
S | ceft Sju1ll oyle that you can get, f 
Al che fiſh will nortaſte ar all ofthe oyle 


ts (8 


FA 
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ol becauſe it bath a warriſh body. and ij 
8 1 oyle and watcr make no true vnys F 
(} theo put your fiſh in white winevi- 4 
q © 4 Pegar, and ſo you may keepe it for t 
RE the vic of your I able any reaſooablef 
AY time, [0 
'S TE 
| FN. : 4 
Yar ol 18. How to keepe rofted Beefe a th Yo 
| = 1 :1me ſweet and whole/2me. | 
% 
© 1 THis ivalſo done io wine <4 F 


O your perces beging not. ouer Q 


great, and well and clole barreled yp: 
t-1 this ſecret was fully prooued 18 thar 
S { honourable voyage varo Cales, fy 


-af ; 


{a 
& 19. How te keete powdred Beefe fine! & 
I or foxe weeks after jt injodden, with 
- 04 any charge, M 
y\ FT 7 rien Beefe bath beeen [# 
FR your 
| 4B well and thoroughly pow. 
282} 9rc9 by tenne or twelue. daies (pace; | 


ven leeth jt, tharongbly, dry it. —_ 
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J I am credibly ioformed from the exeff 
IX Q PF perience of a kind and loving friend. fy 
Z 


V 
t- Ws Beefe may bre caried at the ot. 
XV without that firong and violent im- N 
: x pre;a100 of ſalt which # vſually pur- ih 


G chaſed by long and extreame pow. 
0 drm 3 
? go 

xs | H; Eere, with the good leaue andy 
BRETT; L 4 favour of thoſe curtcous Gen- yh 


£ 'H tlewomen, for whom I did princi-W 
vr pally, if oor onely, intend this little & 


| | treatiſe z I will make boldeto lanchW) 
v a little from the ſhoare, and t Wo. 
by SM what may bee done in the vaſteſ%; 
F Wand wide Ocean, and in long and. 


Op WM Jaungerous voyapes, for the ber-8M | 
e 28 jeer nc of ſuch vſuallP>e 


es I : 
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| Cookery and Huſwifery. w_ 
doe ofcentimes meerely perith, or JAY 
elſe by the extrcame pcarcing of the : 
alte , dos loſe enen their nutritive B\Je 
De and gay and if any tu-' 3 


i xeule ops % wr" ler, quod in marnis fb 
WH ſats- But now to our pur, Gs 
&ipoſe, lette all the blood bee th 

well gotten out of the Brefe , "Nt 

leauing the ſame ſome nine or tenoe 
2f{dayes in our viuall brine, then barrell/ v7 
all the peeces in veſſels full of KEE. 


Zboles, faſtniog chem with ropes at; 1229 
the ſterne ofthe ſhip; an4 ſo drag-; = 
ging them through the ſalt (cawater] 
(which by his jofinice change and fp 

5 lucceſsion of water will (uff:r no{oÞ 
=g putrefaGtion as I ſuppoſe) you may Vy 
&; happely fiade your Becte both ſweet ORE 
% and (auory enough when you come 692 'p) 
Sq) to ſpend the ſame, And if this bap-| fe 
'pento fall out true vpon ſome eryall;} 
JS thereof had, then either at my next TY 
SF impreſsien, or when I ſhall bee vr« 
WV ged thereuato vppon any — ; 


en ' 
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3 of ſervice, I, hope to diſcouer the 8 
[0 neanes allo whereby every Shippe WY 
Ni p may catric (ufficient ſore of vituall (4 
L[Afor her (clfe in more cloſe and con 
a>) acoient cariages then thoſe looſe vel- 
WSjj clls are ablc ro performe, But if 11S 
« may bee aliowed to cary either roa-b&4 
3 ed or ſodden fl:-ſhro the (ea, then 
A [ dare aducnture my poore credireſ 
A :herein to preſcrue for ſixe whole 
pi monethes together, either Beefe, fil? 
ih Mutton, Capons, Rabbets,&c, both 
=, Sin a cheape manner, and as freſh as 
#41 ve doe now viually cate them at our Faut 
&| Tables, And th-13 I bold to be a moſt 
ON fingular and neceflary ſecret for all { | 
EX our Enghſh Navy: : which at all times 
2 A 
yppon reaſonable tezrmes 1 will beefy 
p 2 readie to diſcloſe for the good of WW 
| G my Coyntrey, 
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_ Cookery and Huſw Ih 
1 
21. How to make ſundry ſorts of moſt þ S 
dainty butter, hauing 4 lively tafte {() 
of Sage, Cinamon, Nutmegs, Mace, - f 


Ne 
'.I His is done by mixing a fewe| 1 
A _—— of aa ovle of 
V'/  S2ge, Cinamon, Nutmegs, Mace, tis 
Cc io the making vp of your bur. js 
PM ter : for oyle and butrer will incorpo- WW 
[EF {rate ard agree very kindly and natu- | CF 
(Y rally together, And bow ta make « d 


1Y 


Fi che laide oylc3, with allnecefl;ric vel. & 
| (cls, inſtruments and other circum. F) 
I ftances,by a moſt plaine and familiar m3 
deſcripucn; See my [ewell houſe of "T&F 
Art and Natures, vader the Title of; F 
| Diſullatiog, vo 


© 22. How to make alarger anddaintier | 
Cheeſe of the ſame proportion of milk "oy 
then @s commonly v{ed or knowne by @ 
any of our b:ftl Dairie women at tins \xi 
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Cookery and Huſmifery. 


{ 

K Fs brought your milke in- 

) to curdes by ordinary rennet, 

& cicher breake them with your hands 

ff according to the viuall manner of} 

i other Cheeles, and after with.a flce. ff 
= {ting diſh, takiog away as much p<? 

MJ of the whey as ycucan; orelle put V 


& 
4 
> i 


4 in the curds, without breaking, into \ 4 

ag your moate, let them ſo-repoſe one '-J 

{ houre, or two, or three, and then to | DX | 

I ;a Checſe of two gallons of milke, g=1 

AY adde 2 weight of tenne or twelue (FA? 

4 F pound, which —_ muſt reſt yp- & i 
CA 


yl on a couer, that 15 fac with the moate 
KM orcale; wherein it muſt trucly de> Ws 
1 ſcende by degrces as you cocreafe I” 
OY your weight, or as the curdes doe FN 
MF lioke, and ſettle, Lot your curdes 
By remaine fo a'l that day and vightLE 
HIKE following vol the next morning, Ac 
937 and theo turge your Cheeſe or PS 
W curdes,ard plice your weight agaive pls 
/F thereon adding from time to time KK)! 
2 ſome more (mall weight as you, 
C& hall ſee cauſe, Note that you muſt fe] 


SE p 
4 PRES 


SPN 
"Cookery ind Hofwiferg 


7 W your curdes at the lcaſt, if you will (4 
jj in other Cheeſes, changing your 

| Ie cloath at euery turning. Allo it {z E 
Ayou will worke in any ordinary Nat 

- -F74l moate, han muſt place around and (OY 
FX+| broade hoope vpon the moate, bee} 

"0 ivg iuſt of the (lfe ſame bigneſlels 


£977] or circumference , or elle you (4 


? " lay a cloath both yoder and ouer * 


yoor wrap them all over asthey doe Ny 


4 


I ſhall make a verie thinne Cheeſe. V/ 


——= 


Fly ping and cucning, or as often as 
82 you ! ſhall fee caſe, till the whey(K 
E bee all runne out, and then proceed ih 


ANY as in ordinaric Cheeſes. Note 


ey that theſe moates would bee full 


By 


| If. Turne theſe Checſes cucrie mor. : 


2 of boles, both in the Gdes and bot-\\ 


S724) tome, that the whey may bauc tielp os 


ſpeedier paſſage, You may all o8 
= » them 6 ſquare boxes fullfx 
by of holes, or clſe you may deuiſe| 
2 moates or caſes either round ory 
nd {quare of fine wicker, which ha- JN 
of 2, ving wicker couers, may by ſomeſy 
OCs | fleight bee ſo ſtayed, asthat you half WV) 
. need\ 
= C27 IS = EASE,» =4 
oh ASI SPREE 


"4, 


2 


—_— — 


' 


ER es. ce es ons, 


js \ . creame ypon it, whereby the "1 


; 


oY ncede onely morning and euening {RES 
@ [to turoe the wropg fide vpwarde, [<1 
8 both the bottomes (becing made ( 
5; looſe and (o cloſe, and 'firting, as Pg 
= they may ſinke truely within the {{RS 
A moate or molde, by reaſon of the [KV 
2 | weight that lyeth thereov. Note, & 
01 thatia other Cheelcs, the couer of 
B#] che moate ſhutteth over the moate: 
= but in theſerbe couers deſcend and Fas 
Al fall withio the moates. Alſo your'|}}/\ 
2 | ordinary Checles are more ſpon-\ EY! 
ON gious and full of eyes rhen theſe, {AY 
MF by reaſon of the violent preſsing v4 
hy of them, whereas theſe Cbecſesſer- ya 
Aff cling gently and by degrees, doe cur | MA! 
"I cloſe and avfirme as marwalade,'E 
IM Alſo in thoſe Cheeſes which are 
YM prefſed out after the vſuall manner, x7 
1 the whey thatcommeth from them, ,& 


XK if ic ſtand a while, will cartic (fx 


beeſe-muſt of neceſsity bee much 


ia 
VU lefle, and as 1 gbefle by a fourth KC; 


£2 parte : whereas the whey thar,D, 


| "F.] 


X1k commeth-from theſe newekinde of {x 
: Chee- Wir 
YON Sf SHE 
—_ a4). ®. * AY V; WD. S Ly, JR 
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Cookery and Huſwifery, 
FANS Cheeles islike faire water in colour, FAY 
FACY and carrieth no ſtrength with it. (A 
[9 Note allo that if you pur io your 'ﬆ1] 
274 curdes ynbroken, not raking a» FP 
#3 way the whey that 1ſTueth in the F. 
dreaking ofthem, that ſo the Chee- (5 
> (ſes will yet bee ſomuch the grea=[} ” 
ter: but that is the more trouble war 
(ſame way, becauſe the curdes bee. 'd, a) 
ing tender wilt bardly eadure the Xa 
turning, volefle you bee very care» 


ES in Frauncc may bee made iv this 8 
S#manner in {mall baskets, and ſo W&# 
x bkewile of the Parmceſan 3 and [8 


if your whole Cheeles conſiſtof yo- Ip 


\; 


'Hotten milke , they will bee full of 
butter and eate moſt dainntily, be- ot 


PRIN 
TI, 
LOI 


A 41) 


g taken in their time, before Fai 


they bee too dry : for which purpoſe p 5 


dal 
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Shah hitherto refuſed all recom-XG 


= 


Aa 


VF pences that hauc beene offered NG 


- 


I fuppole that the Anyelotes {x p 


AN, | 


you may keepe them when they {Fg 
'begirne to growe dry, vpon green (FS 
es or nettles. I haue robbed [GR 
Amy wiucs Dairic of this ſecret, who 8 | 


- þ MF; Cv K = 
rats A Dea or LEES YC WE 
ad -'\) « <0 Ro AK £SB2) at 
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4 Cookery and Hw/ = 
» 
J her by gentlcwomen tor the ſame: 
and bad [ loued a Cheeſe my (cite ſo fF 
& well as L lik the receipt, I thinks 

9! ſhouldnotlocafily have w1apanted FJ) 
< the ſame at this time, And yet] muſt;7< 
Wlncedes confelle, thix for the bener{Y 
Y. jgracirg of the Title wherewith [ #1 

N bauc troutcd this pamphlet, I have () 

/ beene wiling ro publith tha with 
ploige other ſecrets of worth, for the 
7 which þ have many times refuted ; 
tg £004 ſtore both of crowaes and an» )g455 
Hg-l's: ard therefore letno Gentle. Ps: 
T) woman thinke this-booke too deare,} Je > 
&- at what price ſocucr it ſhall be valued ob. 
Ki pon the tale rhercof, neither can If {6 
eſtceme the worke to be otheſſc theo'S? 


Y ewentie yeared gatheriwg, 
1 
8 


2 2. Clouted creame. 


TAKE your milke becing new 
j mulked ; aud preleaely ſerte jt 
$1 pon the fire from morning mal] 
the s 
"THEN OY TIE)! DR 79 
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_ Cookery and Huſwifery; » 
SY the eucniog ,' but let it not ſeeth: By 


& [and this is called my Lady Youngs 
clomted creame, is. A 


24. Fleſh kept ſweet in ſummer, [ 5 


_ may keep veale, mutton, or Fr. {() 
veniſon in the heate of ſummer;% W, 
nice or ten dayes good, ſo as it bee 0 
i newly and faire killed, by hanging '/S 
1 the ſame in an bigh & windy roome, | {Of 
0 (And therefore aplate cupboord full | \ 
V& Y of holes, ſo as the winde may haue a Wy 
Sd through paſſage, would beplaced in TS 
Ml! ſuch aroome.to au2id the offence of * 
FA fly.blowes). | bis is an approued le- "3 
cret eafie and change, and very nece(- f; 
& {ary to bee knowne and praftiſed in 0 
hot and taiating weather, Veale may ,of 
| 3 « | be kept ten daics in bran. 


© — [1 


25. Muſter Meale, 


T is vſuall in Venice to ſel] tbe? 


meale. of muſtarde in their mar-h 
kers} 


Tf, == , 
DANG 
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Cookery and Huſwifery. 
Y kets, as we doeflower and meale in 
KEogland-: this meale by the addition wy 
iy of vinegar in-two or three dayes be-F" 
T4 commeth exceeding good muſtard, RO 
S{but it would bee much ſtronger and|(=5 


wh finer, if the husks or hulls were firſt 1&; |; 


4 


Rr diuided by ſearch or boulter, whicbkg/Xal 
oN may cafily be done, if you dry your A 
[4 leedes agaiaſt the fire before you T2 
\grinde them, The Dutch iron hand- page 
Fx mils, oran ordinary pepper millmay 'S/ 
- 71LY 
4 (crue for this purpoſe, I thought ita 
&, very neceſsarie to publiſh this man-WF=h 
7 ocr of making of your ſauce, becauſe Roa 
Bf our muſtard which wee buy from the p x2 
vi 6 . . 1.47; 
be Chaundlers at this day is mavy (w 
4 mes made yp with vile ard filthy 2 
W vinegar, ſuch as our ſtomackefgn 
F would abhorre if wee ſhould ſee it 
© before the mixing thereof with theP 


% lcedes, 


{FJ 


Q 26, Howto a10;4- ſmoake, in 
" of Bacon,Carbonado, es 


F M** little 'dripping pannes of 
LY paper, 
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Cookery and Huſwifery, 
a] the cucziog ,* but let it not ſeth: fi 
£1 and this is called my Lady Townes | & 


» clowted creame, 
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24. Fleſh kept ſweet in ſunomer, |[ Lo 


} YZ Ou may keep veale, mutton, or {(\ 
Y veniſon in the heate of ſummer / 


JA Crert eaſtc and cheape, and very neceſ- @ 


F\\ 
&); {ary to bee knowne and practiſed in 


t= bot and taiating weather, Veale may SM 


| | be kept ten daics in bran. 


25. Muſter Meale, FN 


T is vſuall in Venice to ſell the 5 


meale. of muſtarde in their mar-} * | 


kers ih 
+4 eff 
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_—_ Cookery and Huſwifery. "T: 
YO } 

Mi kets, as we doeflowerand meale in} &*& 

FA Eogland: this meale by the addition Wy 

I of vinegar in-two or three dayes be- {1 

>, . KW 

T4 commeth exceeding good muſtard, RO 
but it would bee much ſtronger and[[==5 

Bl: finer, if the husks or hulls were firſt Io} 


Gr diuided by ſearch or bovlter, which 0 
IN may cafily be done, if you dry your Av 
Zleedes agaiaſt the fire before youltTa 
Wh . . hand. , Sy 
Tgrinde them, The Datch iron ban TS 
p mils, oran ordinary pepper mill may IF, 
 (crue for this purpoſe, I chought it FA 
W. very neceſsaric to pvblifh this man-{#$=% 


75 ner of making of your ſauce, becauſe Fa 
&' our muſtard which wee buy from theres 
| Wh 
& 4, 


T2] 
EM 


=} 
N26, Howto 41034 ſmoale, in broyling A 
of Bacon,Carbonado, e c, | 


þ M* little 'drippitig pannes of 
AY paper, 
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_- Cookery and Huſwifery, 4 
4 Al paper, paſtivg vp the corners with A 
| £9 7 ftarch or paſte, wet them 1 little in| OF 
{()F water ( but Pope Pine Quintws bis if 
FP Cooke will haue them touched ouer Y ; 
E-with a feather firſt c1pped in ole or tan 
TW moleo butter) lay them on your (WS 
1 & gridiron, 2n4 place thcreio your fli-{ 
fo.) ces of bacoo, turning them as you "0 
Y ſee cauſe, This 18 a cleanly way, and \# 
h==y auorderh +I) (moake. In the ſame ma- hob 
VS ner you may alin broyle thin flices '}/ 
J®] ot Polonan ſawleg: s, or great Oy-1 GC 
* ters, for ſo wire the Popes Oy- if 
SF (ters drefſced You muſt bee carcfull Wy 
to {that your fire yoder the gridiron wo 
xl dame nor, leaſt you happen to burne F 
F®? your dripping pins, and therefore "# 
FN ail colebrands are here ſecluded, 0 
WV W 
IE 
oo 


2.7. The true bottling of beere, 


” 
' LI 


| 4 
# Hen your bcere is tenne or & 
W VV 


twelue daies olde, whereby 
growne reaſonable cleare ,fh 


then 
.« 
of? 


8] 
_ as 


a 
© (© 3 © ; 
| #/wifery. 
NF then bottle it, making your corkes | 
2 | very fit for the bottles, and ſoppe | &# 
07 them cloſe, but drinke oor of this K{\ 
j beere tillthey beginne to worke 2. 1 
= = and mantle , and theo you rae 
All hall find the ſame moſt exc: llent and 2M 
3 | ſprightly drinke ; and this is the rea- þ=14 
ON fon why bortle Ale is both ſo windie ({{\ 
. 1 & muddie, thunderiog and ſmoking \ 1 
=y Ypon the opening of the bottle, be. wie 
A cauſe it is commonly bottled the IDS | 
IJ 1 lame day that itis laid intothe Cel $4 
ON lars whereby his yeaſt beeing ao ex- AY 
X#, ceeding windic ſubftance, becing al- \=4 4 
Wy! {0 drawne with the Ale not yet fined; 
x00} doth incorporate with the drivke, & [Dx 
T; maketh it alſo very windie; and this FR n 
N is allthe hme and guo.powder wher- p \ 
VN with bottle Ale hath beeae a long \ p 
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1 be { time lo wroaglully charged. 
« || 
A 


| fs 
Vl 26 Howto helpe your 5u1tle1 when þ-\ 
/ they are muſty. (V 

. t-1 


WI Ome put them in an ouen when [Af 
l Q G the 5 
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Cookery and Huſwifery, ) 
ſchem by this diſcouery amongſt they 


WA aſhmongers (who ooely in reſpe yp 
MAN ot their peedy decay doe now and ll 
NN 2 ben fford a pennie worth in them) 
== if you wrappe them in (weete andf 
(ofcourſe ragges firſt moyſtnedin brinefify 
and then bucie theſe cloathevia Cal. I; 
Ylis avd, that is alſo kepr ia ſome 
g{coole and moyſt place, I knoweb N 
&\minc owne experience that you ſhallfs 
$) finde your Jabour well beſtowed, & i 
oxnitberather if you hay them in feuerall Y 


; 


fe 4 cloatbes, ſo as. one doe not touch 7 

r 
XY . 32+ Divers excellent kindes of 7a 
4-8 bottle Ale, 5 


; '\ 
BL F\L 
=o, [ Cannor remember that euer 1 \ 
TS! 1 did dricke the like ſage Ale at a- 'L 


[oy time, as that which is made by (ay 


AN mingling two or three droppes of 
Wl che exrraRted oyle of ſage with afif 
S221 quart of Alc, the ſame bceing wellſp 

| &F brewed out of one potte — 
B-) - ther, 


> % 


SEED; 4: = RS TOR; I 
Cookery andHuſwifery, 
NY: ber: and this way a whole Stand y 
Cyot lage Alc is very ipeedily made. ag 
9 Dhe like is to be done with the oyle "NJ9 
Fy of Mace or Nutmegs. But if you FRE 
WS will make a right goſsips cuppe thar F; WV 
7, Fahall farre exceed all the Alethateuer i | 2 


— 


Z, commend the _— of roaſted T2 
Y Orcoges prickt full of Clones inthe jk 

FT vellcl| of Ale, till ou finde therafte UN 
| — 

Won: 


# { : —_ 


O - _7 
rc 5 33- How to make wormwoede wine ve- We 
[A] rie/peedily and in great quantity, (} 


A, Ake ſmall Rochell or Coniake gEeS 
[ Vs wine, put a few droppes of the& 

B Gy; extra. G 

Py oF OS DYE (' OE 
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x Cookery and Huſwifery. 
Vf extracted wine of wormewood ther- |f, 7 
io, brewirtogether ( as before is 
ſet downe iv bottle ale ) out of one ky; 
Al potte ioto another , and you ſhall a 
R\ haue more neate and wholeſome {78 
) winc for your bodie, then that which 09 
is ſolde at the ſtilliard for right)# 
7 


wormewoo.| wine, 
Jq 34. Roſewater and Roſevinegar of the WV 
colour of the Roſe, & of the Cowſlep, bt 
and violet vinegar, « (FE 


F you would make your Roſewa- 5 


;tbe whites with a paire of ſheers, and A 
 beiog thorough dried, put a good 
x large-handfull oftbem ioro a pinte of FE Ys 
by Danmark or red Roſewater, ſtop your BY 
I olafle well & (er itin the Sun, till you $ 


ths tce that the leaues bauc loſt their co- 


2 lour, Or for more expedition you < 


2 may performe this work in Balneo in $3 


TE I TRIER 
1» Cookery and Huſwifery, E 
WY fewe houres, and when you take 4 
QNout the old leaves, you may put in (&/e 
Fg trefh till you find the colourtopleaſe 'oIJq 
FI you. Krepe this Roſewaterin glal- fol 
K ſes very well ſtopt, the fuller the bet» (52388) 
Wer, What I haucſzide of Roſewater, N39 
A the ſame may alſo bee intended of 

# Roſe vinegar, violet, marigolde,aod 
No cowllep vinegar, but the whiter yine- 
gar you chuſe for this purpoſe, the FJ 
L&colour thereof will bee the brighter, Ms 
J/and therefore diſtilled vicegaris beſt 'Þ 
$\for this purpoſe, ſo as the ſame bee FA 
gwarly diſtilled with a true diviſion 3g 
of parts, according to the manner js 
Fyexpreſſed in this booke in the dilil Z 

N lation of vinegar, 


b 
f 


Lo 
> 


F, 


4 35. To keepe the inyee of Orenges and 
We Lemmons allthe yeare for ſauce; In- f 


NY leps;and other purpoſes. 


0 rg their inyce , and paſleJAe1. 
WL it thorough an Ipocras bagge ng 
to clarific ir from bis impurities, ſy 
G4 then BU 
WE DER ALE 
DEL OASINSE 


. 


! | | 
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NI SEL DT Ca TY Tz e Ta (| 
= Cookery and Huſwifery. ; 7 
my then fill your glafle almoſt to the # M) It 'S 
AN top, 'couer ir cloſely , and let it Nd | h 
99 ſtand (o till it have done boyling ; (of 

fg] then fill vp your glaſle with good | T: p 


4% 
93 Sallet oyle , and (ct it in a coole/ 
dngfeloſer or buttcric where oo ſurne 

\ commeth, The apteſt glaſfes for #/ 
&ithis purpoſe are ſtraight vprigh 


( 
 bE 
FR ones , like to our long beere g Ul US 


Gp les, which would bee made with 


V's little round holes , within two in. &+ ne 
- (ches of the bottome to recciue i 1s 
ON aptfawcets, avd (6 the grounds or [#3 
2 lees would ſettle to the bottome,f p 
Sy, and the oyle woulde finke dowoe 
TY] with = ivice ſo cloſely that all Th 
N putrefaQtion woulde bee auoyded Wy 
in ſtcede of boles if there were \ 
i paſſe pipes it were the better andſp 
readicr ' waie , becauſe you fha 2 
hardely faſten a fawcer well io the 
Sa hole, You may alſo in this manoer 
We preſerue many iuicesof hearbes & $ 
7 Bowers. 
*” "And 'becaiſe that profite and 
ay Skull vnited doe grace cach other fo 
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a F " Cookery and Heſwifery. 
OBI (courtcous Ladies) you will lene bo, 
UN F Kearcs and followg my direien; 1 
ANSIMESIwill beere furniſh a great number ih YN 
S4of you (I would I could furniſh you. 
E<=;all) with che iuyce of the beſt ail Ba If 
Cn Orcoges at an cafie price: About | 
5s ' Kr Alhallooctide or ſoone after , you a 
7x A may buy the inward pulpe of ciuill ” > 
JM T4 Orenges wherein the juyce reſteth, By 
C zEJot the Comfetmakers for a ſmall FE 
LOTS matccr, who doc onely or principal- S| 
'*! || 5 ly reſpect their rindes to preſerue & i 
= ymake Orecngeadoes withall , this YRe# 
V” Fiuyce you may prepare and prelerue _ 
[= 4 «as before, 
_ 
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36, How to parifie end gius ane: Z 
| i cellent ſmell and tate wnto ſal-S\Afh - 
FR He let 01s, þ 


wal 18S Ve Saller Oyle in a Veſſel c 


4 woode or earth, hauing a hole[7 
1 ſia the bottome, to every foure 
K quarts of. water adde one quart of fy 
a oyic, and with a wooden ſpoope or ti 
(pattle " 


{:,9* vb} oe y LS 097 RR WE d 
TS CL RI n 
HSI Cookery @ —_ Huſwifery, 


4 NS ſpattle beate chem well togetherforÞ 4 4 |. 
<> Þ quarter of af boure, then:let out PO 1112 
SN Y the water, preuentiog the oyle from NV ſ) 

al} illuiog, by ſtopping of- the hole, e Ki 
A repeate this werke two or three|5 5 


Wo THtimeszand at the laſt you ſhall inde? "A x 
<5 your oylewell cleanſed or-clarified,) . 
We || 
7K To this manner you may alſoclarifie;%; () 
( Ys) Capons greaſe, becing firſt melred, 
and wotking with warme water, All 

| this ts borrowed of M. Bartholomens: F, A 
= Scapius the maſter Cooke of PopeſÞ 4 © 
=- & | 
= Pins Quintes bis. priuy kitchen, IX ") 
T2271 sbinks it the laſt agitation were made} & || 
| i in Roſewater, wherein alſo Clou«s} 8 
Nor Nutmegs had bzene macerated, [y/\W BRA 
N chat ſo the oyle woue bee yet more Q [ |, 
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ok 
oy 4 
Br - —e ſeta iwreg]aſſe'in Bal- 
138 neo full of (weere oyle, with Bulk 
TI tore of bruiſed Cloues, and rindes 59 
[85] of civill Orenges or Lemmons alſo|X iS 
Bed thereio, and ſocontinue your firefori's : 
HON o-or-three bouyes, and then-let-;5) A 
FA ting the cloves and rindes .remaine \G | 
[yz _ ——_ lentandzaſtelg WV, 
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F5 a gentle fire, thenlerit run through! *? 


. wy Cookery and Huyſwifery. — 
« | doe pleaſe yeu : I chinke many men \; 


BW | which at this day doe loath oyle (as £*1 
() | I my (elfe did, not long ſince) would W(); 
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*/ rr. KV 
& bc ealily diawne to a ſufficicat liking t-1 
BY thercot, <; 
\K | 
a; | 


* N (*) 
ON 37. How ts clarifie without any Diſhil Fe 
YH lation both winte and claret wine vi-|W# 

| 4 ation both wljite and claret wine v3» t- 1 
% 


\®, 
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\ j negar, for gellies or ſauces, F. vi 
J | + jor eucry lixe pintes of good wineſ (© 
AN vinegar, put the whites of ewo { 77 
\ 4 new.lzid Egges well beaten,then pur 4 
2d all into a newe leadenpipkinz atld ley 
| cauſe the ſame to boyle a little ouer 


4 


KY a courle pelly-bagge twice or thrice, 
/ and it will bee very cleare, and keepe hu 
241 g00d one whole yeare, ki 
nl x 
Ny MM 
K 38. To make 4 moſt delicate white ſalt p = 
i for the table. CJ 
C\ & 


I:ſt calcioe or burne your white Fg 

; ſal 
AS et ST el 2, 
>4 © "> (>) Py.0 _ KC (> CAGE , 
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>.> 5 FE NPE we < do 
(24 T Cooker and Huſwiſery wm 
Za ale, then diflolue it io clecre con- {AY 

GLEN cuit water, let thewater ſtand with- (Gl 
AJ out ſticriog, fortic eight boures, then a 
a carefully drawe away all the cleere [5:1 
DB: 'watcr onely, filter it, and after cua- ol] 
Egg poratethe hitered 11quor, — = 


Xe 


29. 4 delicate Candle for a 4 
Ladjes Table. 3 | 


ow your Dutch Candles to" &, 

bee dipped in Virgin waze, o; <'* 
yas their laft coate may bee meerely. »A\ 

ans waxe: and bythis meanes, you may (8 


4% 
y—k- 


SB carric them in your band withour \ve 
WE meltiog, and the (cor of the tallow vs w 
FT: : will-not breake throvph to giue of- [vt 
3 fence : but if you would bauethem f(69) 
S io reſemble yellow waxe Candles, fy 3” 
cen firſt Jetthe ra'ow be coloured \'W8 
Hit with Tu:merxke-boyled- therein, jp 
X WL-nd ſiraincd: and. after your Can- 
SF fcs baue beene dippedtherein to. a NE 
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/AL. Ay wt ” a 
Cookery and Huſwifery, 6 
ſufficient greatneſſe, let them take j A 
[| their laſt coate from yellow waze, | GI 
Of this may. bee done in a great round WOW 
"f/f . . WW 
Cane of tione plate, hauing a bot. So 


(| 
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DG CA, come, and becing ſomewhat deeper ns 
| «| thenthelength of your Candles: & WY 


$2 | as the waxe ſpendeth, you may ſtill p-.1 


4 () ſupply it with more. 


= 40. How to hany your Candle in 
NB ayre without candleflicke. 


A *His will twake a firange ſhewe f a 
Y» T 


(REC the bebolders that know nor YM 
a the conceit: Itis done in this 1nan- 
"ol ner. Let a fine Virginall wyer bee BY 
JJ conucighed in the midſt of cuery F *? | 
WW wike, and left of ſome length aboue "Nt 
Vithe Candle to faſten the ſame to the RUM- 
1 poſtes in the roofc of your houſe, LS, 
I and if the roome bee any thing bigb (Bol 
roofed, it will be bardly diſcerned, 
| andthe fame though it conſume the ($K, 
% 4 callow, yet it willavs meltethe wyer, &, k 


41. Reſe ff} 


= LEO)  EDRE 


IN ITAL: 
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41. Roſe Yinegay made in 4 new 


MAauner, 


AACERATE orftcep Roſe-\\£ 
leaues in faire water, let them &S 
bee therein til] chey waxe ſoure, | 
in (mell, and thea diſhll 
the water. 
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SWEETE POW- 
ders, Oyntments, 
Beauties, OF. 


«i= I% 
21 ive 


YE 


I, Anexcellent dawark powder, |S 


* © 
» 


£5 & _— of yreos balfe a pound. {=$ 
$71] 4 Roſe-lcaues 4, ounces, Cloues JC 
Foc ounce, Lignum Rhodium two[B: 
well? "sf 
ASH ounces, Storax one ounce and a balf, bt 
As muske and ciuct of each ten graines,y 
A beate and incorporate them wellffy 


WAcogether, 


W 


4 


, *&. —_ 
LI, a7; 


G 2, An excellent hand»watey or waf"ing Wit 
$5.9 water very cheape.. . Fr 


2 Ake a 'galloo of faire water; 
= ——_ handfull of Lauender flow- [f 
Nt £15, a fewe Cloucs, and ſome Orace 


4b ws * powdet 


£hnd 


iT EET EAST. 
SILEVET) > GE I'L> Core c 
PV OIFNSHAN EL 2.1 f 


Va IIS, 


Ll 


Sweete FPEX 


powder, and foore ounces of Ben» (5 
ST }iamin ; diſtill the water in an ordi«- 3 & 
Of nary lcaden Still:you may diſtill a ſe. 
t> # cond water by a new infuſion of wa- 
E ter ypon the feees, a little of this will } 
LA I ſweeten a baſon of faire watcr for »% | 


3. A Ball to take out Plaines 
from linnen, 


"LFS foure ounces of white hard ff © 


Soape, beate it in a mortar with 
two ſmall Lemmons fliced, and as 6% DY 


roll it yp io a ball, rub the ſtain there. T ©} | 
with, 8& after fetch it out with warme {{ A 
C\ J 


2 water if need be, | 
t yacer nee Wi 


2 | 4+ A ſweet and delicate Pomander, Tl 
3 


o—_ Rk laxe graines, yo 
re 


f,,%, —, at — ———_—_- 
7,0 NA2Y ®, © = » 4 
BY Gre graines, Amber griece fixe| 
G 1 graines, of Calamus Aromaticus and 
() < _ Alocs, of each the waight () 
We) of a groate: beate all theſe in a bor "Ja 
PS mortar, and with ao bote peſtell nll = 
A they come to paſte, then wet your | A 
&2 } band with Rolewater, and roli vp the | $i 
ON palic (odaialy, q\ 
b5 5; 
5. To take fiaines out of enethands WE 
preſently. p<? 
A) 
Y =_ IS is donewith the iuyce of & 
- Sorrell, waſhing the tayned fa 
AF place thereio, 


> $, To 14ke awey ſpots and freckles from 
Y the face or hands, 


X n= ſappe that ifſueth out of a{ 
| Birch tree in greate- aboun- FE 
dance, b*cing opened m March or}#D 


t 
W, 


b- * SSI SS Pas. ©L v} - 
74 PEARS EE Bi: 5 1R 
Feet powders, | 
ſame. moſt excellently 'and maketh 4 6 
the skin verycleare, This ſappe will aPp1 1 
BUR diffolue pearle, a ſecret not knowen av | d) 
voto many, 164 f 
x) 
7. A white ſucus or beauty e; q'*1 
| for the face, + v; 
1 : - ' 


: 1; iawe bones of a Hogge ory * 
« Sowe well burnt, beaten and PE Ky 
Raſece through a fige ſcarce , and (Ee 
= FJ afcer ground vpon aporphire or ſer. i# 4 
%; peptive ſtone, 18 an excellent fucus, {8p 4 
T becing aidon with the oyle of white (bal 


a 
8, 4 debcatewaſbing ball 5 


Boks three ounces of orce, i 
halfe ao ounce of Cypres, two AWC 
dunces of Calamus Aromaticus, | i 


& one ounce of Roſcleaues, two oun- 
FIR ces of Lauender flowers, beate all 4: j 
= theſc together io a mortar, ſearcing 
«Y > | 
Px them thorough a fine learce, they $ 
engl (crapet 
(a=, "F" TPL SDS WLSTS TUNke 


Ges 2/233 2 EN YIRESS FG 


Ml fcrape ſome caſtle ſoape, and diffoluc 
# ic with ſome Roſewatcr, then incor. 
d) _ all yourpowders therewith by 
&+1.bouring of them well in a mortar, 


x] I | 
- \ g 
4 Ake fine ounces of Orace, two v- 
IT : 
4 


ounces of Cypres, two ounces wal 
S& ot C:lamus, balte an ounce ofil 8 
2 | Cloues, ove ounce ct Beniamin, ore 5 


- 


AY ounce. of Roſcleaucs, one ounce of {a 
LM Storax calamiturn, halfe an ounce of kth 
= Spike flowers, mize ther well yo-yt 
RF gcther, WS 
mo - 
\ 10, To keepe the teeth beth winte ls 
A | and ſound, 
; 
KT Ake 2 quart of hony, as much 
: vinegar, and halte ſo much white Pee 
= wine, boyletbem together apd wath Pp >. 


7 our teeth therewith now and then. 


1, Todeley heate, endcleere Jan 
NT FA | 


: Ake three pintes of conduit wa- & | 
- 4 : —_ _ therein two ounces} | 
wax) of French barley, change your wa» I 
UN ter, and put in =_ wars. of trnonk re- oh A 
0; 2] peate this ſo loog, till your water (O jv 

” [agtway bo colokr from the bar bar. Þ 4 ir 
Bo Wet become very cleare: boyleſkh 

laſt three pintes to a quart, thenÞ 

N _ Mixe balfe a pince of white wineN] | 
: <1 Y thereio, and w hen it is colde, wring [Rnny 
NF the iuyce of two or three good Lem- PINE 
ab Moysthercio, and vſe the ſame for OR 
7s, the Morphew, heate of the face or Rn 
ES hands, and toclcarethe skinne, 2 , 
þ- i '% w/; 
© L 


12, Skjune kept white and cleare; | . e: 

as Aſh the face and body of NN i 
ſucking childe with brea{tf% J' 

milk, or cowmilke, or mixed ? 

ol with of <- 
NT. Bs URSEETEY 5 


ON" 


Iwith water , euery night oul the 


FF | childes skinne will waze fairc and TY 
CLEA c<lcare, and refilt unburning, ( 
""_ a | 
Fi 12. An excellent Pomatum to cleere* \S] 
YG the thinne, 

1, A A 


4 
os Aſh Barrowes greaſe often. T# 
; VV. in May-dewe that _s 
| U hath beene clarified in the Sunoc IF 
| aj call it bee exceeding white , thenlf 
EE take Marſhmallow rootes To 
Q SA oft the ourfidery then make thine 
—_ "room of them and mixe them, ſerte}} 
"M bem to macerate in a ſeethiog| 
Mpalneo, and ſcumme it well till Wo "4 
LARS bee thoroughly clarified and' will Zh 
J p come to- roape, then firaine it, aod & 4 
ONE: op now and then a ſpoonefull of 0 
WE: May-dewe therein, beatiog it till it C2] 
les bee thorough coldein often change'? Fg, 
(> Af of May-dewe, then throwe away the; PK 
fy! fdewe, and put it in aglaſſe, couc- 
\V & rieg-'it with May-dewe, and fo re-þ 
q Jy (orue | it-50-your vic, Let the mal-i 


' £ S— - 


a1: TERM! 
KD > Mr Yi 


Py. — 


{ ldwe rootes bee two or three dayes 
E231 drycd in the ſhade before you vicſ! 
ON chem. This I had of a grearprofeſ- 
,/ ſor of Arte, and for a rare and dainty }'Y 
If ſecret, as the beſt fucus this day A 


14. Another mineral ſucue for A 
the fact. C 


Io with a wooden peel A 
ſtle and1n a wooden morter with j 
FY greate labour foure ounces of ſub. fa 
MF limate, and one ounce of crude Mer. 
curie, atthe leaſt Gxc or eight hours 
WM (you cannot beſtewe too much-1a-({þ 
n *1 bour herein) then with often change? 
FX of colde water, by ablution. in a F 
& glafſe, take away the ſalts from the \f 
-1 lublimate, change your water twice:,© 
D<If cucry day at the leaſt, and in ſeaven BY 
£2} or eight daies (the more the better) 
FI twill be dulcified, and then 1c is pre-1FF 
(3) 


5 


pared, Lay it on with the oyle of Q 


L 3 white pOppey. ; . 


IS 15. To helpe away chilblanes out of theFiih 
4 hands or feet, | 


pl & Bok. balfe a pecke of Oates in? 

a quart of water, till they waxe 7 
Ndry, then having firſt anoyntedi 
I; your handes with ſome good Po- NIH 

"matum andwell chafed them, hbolde f 4 

chem within the Oates as hotre asji{Y 
I you may well ſuffertbem, coueriogh 

the bowle whercia you putte your 828 
'4 Qbandes with a double cloath wt dere 5) 


Wehree or foure times, and rs l s, 
4 x finde the effe&t, T he ſame Oates wil F- - 
SN lerue to bee ſodden with freſh water 4 
#three or foure times, | 
| 


16, Tv belpe a face that iu redde "re 
or fimpled , | 


4 frag common falte in the 38 
iuyce of Lemmons, and with ati 
- i» livaco W 


OMA <_ WH. 7 | 
ML NS AA : 
ASI IR. 


linven cloaih, pat the paticnes face (ne 
| that is ful of beate or pimples, It f' is 
"Wi 


cureth in a few dreſdiogs, 


19. Alitey. XK: 


Ake of thoſe little whelkes or f lt, 
ſhells which ſome doe call giny { 
| money, waſh fige or ſire of them, 
& and beate them to fine powder, and ,ji/ 
[3 | infuſe che inyce of Lemmons y 4 Z 
MN / 


cz 


[ON 02cher, and i will preſently bo 

"2 {iw if it offer to boyle our of your 
| glafle, then Roppe the mouth theres | 

XIIy of with your hnger, or blowe into Þ 

£ *} ie, This will in a ſhort time bee 

FAY ike an oynment, with which you F 

& muſt anoynt the beate or pimples 

(33 fof the face oftentimes in a daie 

| Sl till you fade help. As the oyotment ÞÞ 

g=\ drygth, puc more iuyce of Lem«? 


-" @ << © ou 


a nh AT ﬀR = 
=, ( Win, $ 


ww ow 


Late td. 
— 4 © 


Py) 1900s to it, This, of an outlandiſh j8 
| (7: Geotlewoman, and it is an afſured (Un | 
t-1 remedy, if che heate ___ very t \ " 

YI extrcame. Some haue found by cx / ® 


» i 


ECOL NID 0 ET 
| 0tntments,bednties, &>c. T3 
$5 perience , that bathing of the fate A 
of with hote vinegar every vight when þ ol 

F, they goe to bed doth mightily repel] a 
| the humor. 182 
& I» 4% 
i 

J 18, liter, 


\ 
? Vilt bay ſale well drjed & pow- 


«< dered, in double linnen ſocks 
{ ot a pretty bignefle , let the patient} 

y weare them in wide hoſe and ſhooes \prxRt 
# day and night , by the ſpace of four-[J 

F teene dayey, or till hee bewell: cuc-jÞ 

T ry morving and eueniog tet bim dry 
N bis ſocks by the fire and put them 00 oo 
| 3gaine, I 


I » 
» I 4 


This helped M. Fofter an Efſexman f 


h ; ! 
& an Atturney of the common pleas 260 


J withintheſe ſew years, but now decea HPP} 
(cd, wholc face was for many yeeres Px! 
8 together ofan exceeding high & furi- 3 
&{ ous colour, of my own knowledge, i/ 
f aod had ſpent much mony in phytick | 
$ vvithout any ſuccefle at all, vntill Do 
he wil 
E2-DSYN [529 
NEE 


SLE \ Che 
E/RJ Lg V. Mz Y 


net 


19. Aliter, & optims, 


*Ake halfe a pourd of white di-N NO 


Billed vinegar, rwo new - 6-H 


| $\ Renee with their fhelles, two (poop- | 


© fulls of the flowers of briwltone, jg 
$'let- theſe macerate in the vinegar} / 


\4:/ by the ſpace of three dayes : theo 


73 


cake out the Egpes, and prickeſ$ 


> d(bur not too deepe, leaſt any of the'S 


A Y yoalke ſhould happen allo to iſe; * 


ST7 let chat liquor allo mixe with cbe$ 
[vinegar, then ſtraine all choroughſy 
[O12 fine cloath, and tic vp the brim. 
S#\\tone io the cloath, like alittle ball, 
LN dippe this ballin the Rrained liquor, ” 
ico you vie it, and parte iton the WF 
place three or foure times eucry{# 
tz day, and this will cure any red face Ws 
io i 
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fa & 7p \ - 
OFTHE on 


Witthem full of boles wich a needle, \N 


mn 


(CY 


—< 


$4) 5 3 4 On 


—_ 


- 


[4S)) 


's 


\ 


© $4 


»\ 
©, 


WV 


IC? 


« 3 = 


| 


4y/ { 


WW 

TR 

Xi in twelue or foureteene daics, Some ſic 
| A doe alſo commend the _ by 2 
'Y an approoucd remedie againſt the (f(") 

IE morphew zthe brimſtone ball muſt WE 
Q ; : © 
= bee kept in ſome clole thing from x 

2 the aire, 

AD 

4 20. How to take away any pimple from | 
or theface, 
\ A 

A 


I rpanone ground with the oyle {{{ 


of Turpentine, and applied to | 

$2 avy pimple one houre, mcbecd the tf 
xd fleſh to riſe ſpungeous: which bee- ILY | 

$5 ing anointed with the thicke oyle of FR 
AN, butter that ariſeth in the morning jp-1 
YS| from newe milke ſodden a little 0- \% 
C2 ! ver night, will heale and ſcale a» -1 

{| way n afewe daies, leauing a faire $f 
= sKinne bebiode,” This is a good = 
Fy sKinning lalue, 


«at \} 


— = AY... mm 
WEN 'J |'2 (EN þ 
ae; © ©'© I; AQIA) 


-18 | p- 
(OF 21. To helpe any Morphew , ſunbur- 


Ty Ping itch, or red face. v1 


A s : ; \jþv; | 
{ 1g —_—_— ſliced Lemmons bee- [| 
G2 | 1 ing largeand faire, ina pynt of | 8 
{ON Conduit vyater, leaue them foure © | 
Wh | or fiue dayes in infuſion couering #8 
part the vvater, then ſtraine the vyater, ou 
4 and diflolue therein the quantitie 13 | 
of a haſell nut of ſublimate ( ſome | Gb 

YN hold a cram a good proportion to LY 
YM a pint of vvater ) finely powered : ler Yi 
P YP ; . t5 
paeey! the patient wer a cloth therein , and all 
IP rubbe the place where the griefe is, WAX 
'@ | cuery mornins and eucnivy a ht $ 
KY) tle,rill the bew doth plcate ber , you {OW 
WI may mike the ſame ſtronger or v- | 
Gb weaker according to good dilcreti- - W 
Iii oo 119% * 

>. : ou bo 


22, For the Mortbew. CO 
WW 


*AKE 2 pyot of diſtilled Vi- LO 
negar , lay therein two newlaid Hall 


egges —_ 
"\.. 


FRE NRC SS nhAu 


0265 
Ointments, , ge ec. 


© egges vvho!e with their ſhels , three 

Jycliow Dockc roots picked and flis 
F Iced, two (poonefulls of rhe lowers WW 
Notbrimſtone , and [0 ler al]reſt three'rIs 2) 


= daies, and chen ve this liquor with a ZE 
Gt cloth » rubbing the place three or 3799 
Fafoure times cuery day, and in three Z : 
A for foure dates it commonly helpecth; 2 
Fputſome braone in your cloth before: 
2&you moiſten yourcloth therein, big. 
Sjzdiog it vp io forme ofa little ball, 
IEþ This, of Maſter Rich of Lee,who, z 
a& helped himſclfc and a gallant Ladie' >=1 
& * therewith inafew daics, 


22. Totake =g the freckles in 
the face, 


VV ASH your face in the K92 
vyane of the Moone wich'Þ 5! 
v a Spunge , morning and cyening' <Y] 
Ta 'ovith the diſtilled vvyater of Elder. 
leaues , letting the ſzme dry into 
4 pthe skinne. Your water muſt be di. $ 
..." 
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Sweet von 

ſtilled io Afap. This fr6 a Traveller, # 11 
who bath cured bimſcltc thereby. A} IK 
| TAK 
Wl 
| #8 ſore fall, onthe face, or any other | be: + fs 
wenber of the body. [<5 is 
Reſemly after the fall make a al F 
,' greate fire, and applic botte J 
Fcloathes obe after another with. vv YI 172 
out intermiſsion, the patient flan- [WIS 


EX ding neere the fire for ove hovre [8 = n4'05 
SF and a halfe, or till the twelling p be Se o. | 
ES cleanc abated, This I knewe Sro- MRO 


s 
VT AN 


: [LIE 
Zo ucd with good fucceſle in a haide WWE 
PIN, that fell downe a paire of ſtays, a ug 
No whereby all her face was extrgam- | SFIEE\ 
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; ON that the ſame may bee per FREIE 
\ formed with c!othes wer in botte 7 | 
BR water and then wrung out againe If b 


2 before application, Then to rake 8&3 
5 away the chavngeable colours, f4 


G2 which doe accuſtomably followe G 5h, 
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ly disfigured, Some holde opini- V ; 
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Ointments, beaxties, ec. 


PYY grcenc or growing flower deluce, 
Ybeate it with red Roſewater, and 
grinde it till it come to alalue, ap. 919 
|| ply the ſame, and in tewe houres it Rs 
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be vaviſhed, immediately remooue [5 
vthe lalue. 


25. How to keep the teeth cleane, 
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> Alcine the tops and braunches 
bp of Roſemary into aſhes, and 
FN one parte thereof, put one-parte þ 
CBAof burn Allome, mixe them well 
Sicogether, and with thy finger firſt 
FR moyſned a little with chy ſpettle, 
FKeyrubbe all thy teeth ouer a prettic 
[99> while cuery morning till they bee i | 
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Ifcleane, but not to galling of thy [el 
) IN gums, then ſuppe vp ſome faire wa. 9 My 
; Io2 ter or white wine, gargling the RSQ 
W3Rame. vppe and downe thy month a} 
_ H 4 while 
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Sweet powders, 


tleman and a painefull gatherer of Ul 
phy liclireceites, 


26, Sweete and delicate Dentiſrices 01/8 
kwbbers for theteeth, © 2 


IfNolue in foure ounces of warmeyigt 
water, three or fourc drammes | 

t zumme Dragagant , andin one 
JS night this willbecome a thicke ſub-\F28 
$I; ance like gellte, mingle the ſam pv} 
with the powder of Alablaſter fine-F{þ 
ly ground and fearced : then make{ge. 

SY; vp this ſubſtance into Juttle rounde 
rolles, of the bigneſle of a childes Nt, 
arrowe, and foure or fiuc inches inpÞ92&F 
Kay levgth, Alſo if you temper Roer, 64 
| orfome other colour ( that is notÞE&%, 
Elf burtfull) with them, they will ſhewe A 8 


We 


will 
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full of plcating veines. Thele you 


may ([weeten ether with Roſc-watcr (pz 
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; | 6. if bf 
AYP Ciuct or muske, But if your 'teethf & 
| 33/71 = 
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KL Ointments, beauties Sc. 

ll bee very ſcalic, It ſome expert Bar- JEM 
O ' ar firſt take off che (cales vvith his 5 
& inſtrumept, and theo you may keepe | © 
#' them cleane by rubbing them with t- ;t 
the aforeſaid rolles, -Y 

| Ef And heere, by thoſe miſerable ex- | 'N 
©) pericnces chat | haneſeene1o ſome of p- 1 
AN my c-ereſt friends, I am epforcedto VG 


S&27' admonſh all Gentlewomen to bee JE 

tf carefull bow they (uffer their teeth to } y 

k- be cleanſed and made white with a» Fo 
OY Aqua fortis, which is the Barbat 

© | etwall water: tor valeſle the ſame be 


both well allayed, and caretuliy ap- 
£2. plied, ſhee may bappeo within a few þ 
Wh (I dreſsings to be forced to borrow a if 
ranke at teeth to cate ber dinner, vn- 
j2 FAN i<fTe her gurames dochc)pe her the 


CW berter,.. 


*l ' 27:4 delicate floue #0 ſweat mn, 
od 
ts Bf [oo wel for many Gentlewomen wt 


as well for- the clecring. of their 5 
H 5 $kins SS 


on Sopdet 


" PO” 45 Vs. wth IT. APE; 


NA JRETUE 


& EAR NJ, YI Na 
$weote porenlers, 


\Nskinnes as cleanfing of their bodies. 
5 doc now and then delight toſwear, 
WW For the which purpoſe 1 have lerte 
[Ez downe this manner followivg, a> jf 
FAS the beſt that cuer I obleruzd, Por 3 
Sz into a bralle potte of ſome good Y 
p55 content, luchproportion of ſweete 
? -hearbes, and of ſuch kinde as ſhall 
1 bee-moſt appropriate for your io 
Wo / firmitie , with ſome realonable KS 
4 quaotitie of water, clole the ſame 
4 with an apt couer , and well lure-i(Fy 
(5g, with lome paſte made of flower | 
BX Z and whites of Egges : at ſomeſf 
>] parte of the gguer you muſt ler. JÞ 
1 in-.a leaden pipe (the eatrance 


a= © 


-$ 


- 
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whereof, muſt alſo bee well 
Ny ” & this pipe muſt bee cooucyed tho. {& 
+ rough the fide of the Chimney, fp 
$4 v here the potte Niandeth in a thicke [F381 
KEY hollow ſtake, of a bathing tubbe KF 
| BE * crofled with hoopes accordivg to Se 
| the viual] manner io the top, which wool 


TE 


140 


you may couer. with a ſheete arf* hy 
2 your pleaſure. Now the ſteame of \A&g8- 
Ve the potte paſsivg thorough the 7 \ 
Pipcila 
ui 5 QA ET NN?) 71 
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S252 2, 7 
Omtments beauties &c, 


pipe vnder the hilte bottome of the 
&F ailing tubbe, which muſt bee boa- had 
KASred fuil of bigge boles, will breath Jl 
V1 ſo twe: te av i warme a v2pour vp-| 
1 ON your bodie, as that (receiving [= 
faire by bolding your head without Fife 
” he :ubbe as you (i: therein) you ſhall 6/0 
Jp: wenre molt Amperately, and con» iQ 
LY #:1nuve the lame a loog time with- &&/ 
how taoting, And this 15 perfor OY T 
£3 t med with a (mall charcole fire maja- BYE 
AF? tained vndet the pot for this purpoſe, ret 
7 3! Note that the roome would bee 7 uh 
54 Jclole wherin you place your bathing An 
EA Icub, lealt any ludien colde ſhould pe. 
happen to offend you whileſt your {Yep 
body is made open and porous to 
3 J S "hc ayte. 


LA 
wade ſuddenly or extempore, with] 
extratted ozlezof ſpices. 


!rft you . ſhall vnderſtand that oe 
whenſocuer you ſhall drawe any - 
- < l 
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Sweet powders, 


7a of the afore.ſaidc oyles of Cina-Y 
Gs men, Cloues, Mace, Nutmegs, or, 
ſuch like , that you. ſhall haue allo aJ 
a pott'c or a galloo more. or lefſe, 87 
Bo accorcing to the quaotity which you 728) 
bY: St _ at once , of excellent ſweet wa» iP 
ſhing vyater for your-table 2 yea, 
LE Go doe keepe the (Fine for their £2) 
'broths, veherein otherwiſe they (ok 
ſhould ſc (ome of the ſame kinde on 


x7 ing oncly of the oyle of Cloues, # , 
$72 Mace , or Nutmeg ( for Cinamon '% 
 oyle i t00 coſtly to tpend this way) | b 
'and mingle the ſame with a pine P/ 
N of faire vvater, making agitation 
AL M of them aprettie vvhile together i in 
Þ !a glaſle havivrg a narrow mouth, fr: 
: | <u they hue 10 ſome mealure 10- 
62; <#} 'corporated them-ſclucs. together, 
Ex y0u.[h]] finde a very plealing, and (Ys 
<= ;obefull yrater to wath with, and! 
\$o you May alwaies furaith yourſelf teff 
os of ſweet vyater of feucrall kindes, ! 
WY $Þ<fore ſuch time as your gueſts (hall FLA, 
t be mal 


Pre 


Sal be ready to fit downe, I ſpeake oot LS 
|E { heere of the oyle of Spike ( vhich [1 
7 will extend very farre this wy) both WL 
'ÞS | becauſe euery gentlewoman dooth v4 
Fol not l:ke ſo ſtrong aſent, and for that (ie 
EYY the ſame is elſewhere already com- | 0 
($2! mended by aoother Author, Yet 

{1 muſt needs acknowledpe it to bee 

"ag | the cheaper way , for that I afſurej% 
Pal my ſelfe there may bee fiue or ſixe yaue 
WS) gallons of ſweet water made with; Al 
| CI | one ounce of the oyle , which you j ®1 
{YN may buy ordinarily for a groat atthe 
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$ 
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h {xl 
| 29, Anexcellent ſweet water for a ca- F2] 


Ping bottle, 7A 
| \\& 
AKE three. drammes of oyle "eh, 
of Spyke, onedram of oyleoff MY 
Thyme, one dram of oyle of Lem-FR5 
mony, one dram of oyle of Cloues, FR. 
they take one graine of Ciuet, & 
£2 20d three praines of the aforeſaiC t-5 
x compoſition well yyrought _ | 
tacr, 


2:89 8 LNG SC ©. TEE 
Sweet powders, 
JF cher. Terwper them weil io a (iluer ' 
'T: ſpoone wich your finger, then put , 
ON the {amcinto 4 filuer bowle, waſh» { 
tt 4 io2 it out by little and little intothe } 
=&y boulc with alittle Roſewater at once, | 
\ tili ali the oyle be waſhed om ot the 1 
© : {co00c into the bowle, and then doe | & 
7s the hike by waſhing the ſame out of 5 
t s the bowl. with a little Roiewater at 
Sd once, t11 all the (cntbe gotten our, 
s ( ; | purtiog the Roni water ſtil in a glafle, | 
'T F when you haue tempercd the lame { 
FAY io the bowle lufficicatly, A pinte of gf{\}; 
CY Roſewatcr wiil bee ſufficient to 1%2/ 
ts mingle with the f{azde proportion ; 
> and if you finde the lame not 's 
S A ſtrang enough of the ciuct; then you 
may to cuery pivte put ove graine & 
O07 a halfe, or wo graines of cjuet to the LG 2 
(£9; weight ofthree graines of the aforc.. | 
A ſaid compoſition of oyles, 
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$; 30. To colony 4 blacke haire preſently} FOR 
( -1 snto « Chejnut colowr. ” 


Ii; © oll : but you muſt doe it very £*1 
& carctully not couchiog the skio. () 


t-? 
31. A preſent and delicate perſume. 


* Aje 1wo or three drops of li-{f/8 
quid Amber vppon a glowing} 
ber, coalc; or a peece of lignum aloes, fy 
| b4] lignum Rhodium, or ſtoiax. 
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| _— one graine of ciget , and * 
two of muske, or if you double} 


MN] the proportion it will bee ſo much #6 
$) the ſweeter, grinde them vppon a & 
'S ſtone with a little Roſe-warer , and | &Y; 
Il acer wetting your handes with "4 

oO Rolewater, you may worke the ſame 


FAN in your Pomander. This is a Q1-ight aA 
&' to palle: awaie an olde Pomander, FUJ 
£2) bur my intention is honeſt, o, 
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33. How to gather and clarifie 
May deaw, 


 V / Hen there. hath fallen no 
$ raivethe night before, then (fe$5 
7 with a cleane and large ſponge , the 
I} hs next mornivg you may gather the 
NSD lame from [weet hearbs, graffe or} 


corne : ſtraine your deaw. and expoſe 


0%; [ole raid ir oiter, continuing it 10 
theſunne, & in an hote place t1)| the 
i lame growe white and cleere, which} 
'will require the beſt part of the Sum» | 
mer, 
Some commend May deaw ga- 
8 thered from Fennell & Celandine, 
5 to be moſt excellent tor fote'tyes, & KY 
[25 ſome commend the lame ( prepared b 
as before) aboue Roſcwater forpre« 
 leruing of fruites, flowers, &c, 
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( N 74+ Diners excellent ſents for gloves Yar 
TIS with their proportions and other cir 
cum/anees , with the manner of per-o= 


fumng. 
bo | Wm Violet , the Orenge, the Av 


Lemmon 6ucly proportionec| 
At with other ſents , performe this 3X 
W@Ewell, fo likewiſe of Labdacum;f|@| 


FA, Storax, Beniamip, &c, 
Nd, The mannerisibis : Frft lay your YY% 
RE vmber vppon a fewe coales ul it be- ($28 


Vo We ( SS 
P-= ginne to cracke like lime, then let it p22, 
&gf<oole of ir ſelfe, taking away the il 
| Py 
Ti | 


ie coles, then grind the ſame wubſome\g% 
PN 


yellow ocre, till you perceiue a rights 
colour for, a gloue : with this mx- | 
ture w er your gloue with a lit. | 
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Wa {weetc wg 
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'Eweet Powders, 


OY 


with the gumme andoyleſo ground [6 
Frogetber , dooe this with a little 
ſpoonge , but bee ſure the gloues {RH 
bee firſt throughly diy, and the co- $89 
lour well rubbed and beaten our 
of the gloue z then let them hao 
againe till they bee drie, which will] 
Wh bee in ſhorttime, Theo if you will 8 
WA bauc your gloue to lic ſmooth andf 
[ali faire in ſhewe, goe oner it againe(is 
ES! with your ſpoonge, and the mix- Wet 
OF rure of gumme and oyle, and dric{R&7 
£Y the plouc yet once agaive, Thenjbh 
vrinde yppon' your ſtone two or PA 
8 three graines of good muske, with, 
3 balfe a ſpoonefull of Role-water, ſe 
| and with a verie little peece of aſh 
ſpoonge take vp the c Gtioo [ff < 
$ by a littleand a little, and iPlay it 4 


wed wd | 


}\ m_ 4" $I .% 
>, on... 


1. vppon your gloue lying vppon the 
SEE ſtone, Picke and ſtraine your gums 
Gy Ae Dragagant before you vic-it. Per. hd 
#4 fume bur . the one fide. of your Rp 
£1 glouc at once, and then hang it-vp WY, 

. ; ro 4 
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Ointments, bedwties, ec. | 
SY to dry, and then finiſh the other fide, {SW 
[1 Tenoe graines of muzke will giue | G3: 
(0 | 2 ſufficient perfume to eight paire of WFy 
- 
#) gloucs, Note allo that this perfume SET 
ES 1s done ypon a thin Lambes leather hw 
2 gloue : and if you worke vpen a kids (M/S 
SQ] skio or goates skin, which is vſnall =] 
NIL leather for rich perfumes, then you WY 
#] muſt ad more quantity of the oyle of 
Ben to your gumme, and goe ouer hy 
the glouc twice therewith, WA 


- an; 
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Sweet bags to lie among linnes, yr 4 


| Filer bags onely with Lignum Wxl 
p< Rhodium finely beaten, and it o 
EA will giac an excellept ſent ro your FN 
linnep, KW 
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| 26. To make baire of a faire yellow or (hc 


, . \ golden colour, 7 


©) | /Q 
\h nm laſt water that is drawne d, 
6 from bony becing of a deepe te 

> [0 
XIE. redde colour, pertormeth the lame} 
_ | exce/..v 
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Sweet powders, 


mNexcellently , but the ſame hath - 
EO Yftrovg (mell, andtherefore muſt be( 
AF >Iweetned with ſomearomaticallbo- 


_ q dic. Ko 
[EZ = Or elſe the haire beeing ficſt 28 
Iv cleane waſhed and then moiſtened a =, 
By F= prettic while by a good fire io warme 5 
Allome water with a ſponge , you F 
6 * 'may moiften the ſame in a decoion 
BN © of Turmericke, Rubarb, or the bark © 
vo 'of the Barberry tree, andſo it will re. \\ 
Fa =—_— a moſt faire and beautifull co- 
EZ lour, 
3 TheDogberricis alſo an excellent 
= A. berrie to make a goldenliquor with» So; 
F;allfor this purpolc :; beat your allom PAW J 
PC) J Yo powder,and when the water is rea- 
= ds dietoſcerth, difſolue it therein : foure ply 
& ounces to apoitle of vyater will be! 
3 # ſufficieat: Ictirboile a while , ſrazpe 
SY it , and this is your allome] liquourg 
Fo wherenic you ruſt firſt prepare the/zy 
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2] 27, How to colour theygad or beard | 
F () into a Cheſtnut colo@ in haife an © 
© | hboure, co 
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[EF] thereab | Q 
AN with faire water divers times , and {/F, 


WJ laſtly with ſope and water, andit will i 
S be a very eaturall haire colour, -The wa 
Wb} longer it lieth vpon the haire, the Dx 
2 (FF | —_ 14 

rowner it groweth. This coloureth $*\ 
(AN not the fleſh at all: and yer it laftetb F 
bd verylong inthe haire, Sepi> Fg / 
© Ms expertum,. { 4 
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